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How about a new 
V-Dub to go with 
that diploma?!? 
If you're graduating in the next 6 months, or 
graduated less than 24 months ago, check 
this out - our College Grad Program can get 
you behind the wheel of a VW even if you 
have no previous credit history.* 
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ECHO SUMMER I FALL 2008 
echomagonline.com 
Echo magazine is published 
twice a year by the Columbia 
College Chicago Journal-
ism Department. Contents 
copyrighted by Columbia Col-
lege Chicago. Reproduction 
in whole or in part without 
written consent from the 
publisher is prohibited. 
How to get involved with 
Echo: Writers,editors and de-
signers must enroll in t he Col-
lege Magazine Workshop. For 
permission, contact Sharon 
Bloyd-Peshkin at speshkin@ 
colum.edu or 31 2.344.8918. 
Photo editors can enroll as 
independent study students 
or work aides; photographers 
and illustrators work on a 
freelance basis. Contact El io 
Leturia at eleturia@colum. 
edu or 312.344.8915. 
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AFTER WE OVERCAME our need for 
stories about food, our mission was 
clear: We wanted a club kid for the cover. 
We needed someone edgy and different, 
someone who would represent who we are at 
QUINN MILTON 
quinnmilton@gmail.com Columbia College Chicago. This staff was not going to produce a magazine with an all-too-
typical peace sign. This staff wanted drama. 
NATALIE SLATER 
nataliemslater@gmail.com 
And drama is what we got. 
Our cover story subject, performance artist and 
dollmaker JoJo, represents the nature of Colum-
bia: an artist first and foremost, but a person with 
real struggles and real successes-both personal and 
creative. 
At the start of the semester, we wondered: What 
kinds of stories can we tell? You hold the answer: more 
than 45 stories ranging from the happiest place on Earth 
to one man's fight to save a neighborhood. 
This issue is as service-oriented and thought-provoking 
as it is silly and entertaining. You will learn where to go for 
the perfect picnic, be tested on your skateboard knowledge, 
and find out how to fix a gaping shirt front. You'll be able to 
throw a fake bachelorette party, host a yummy barbecue, and 
choose the right roommate. You'll find out what polyamorous 
relationships are, how a staff member found her long-lost sister, 
and why housing co-ops are an appealing option for students. 
We hope, in the end, you share some of what we've written about 
and experienced: successes, failures, luck-all with a sense of camara-
derie, tolerance and teamwork. 
Enjoy. 
Echo staff 
Summer /Fall 2008 
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10 THE POSER TEST. Think you're gnarly 
but worried you might be a poser? Take our 
skateboard history quiz. By Natalie Slater 
... , ................................. , ............................................................................................................................................. .. 
11 THE BEST DEFENSE. Safety tips for the 
night owls of Chicago. By Ian Millington 
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12 IT'S ELEMENTARY. Little voices have 
big opinions about what makes a good presi-
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13 PICNIC PICKS AROUND THE CITY. The 
best places in Chicago to lay down your blan-
ket. By Sara Harvey & Amanda Nielsen 
.................................................................................................................................................................................... 
13 STUFF WE LOVE. BeBetterGuys.com by 
Sara Harvey; fm107.fm by Ian Millington 
14 STUFF WE LOVE. GroupHug.us by 
Samantha Brix; Freecycle.org by Amanda 
Nielsen 
14 GREEN CITY. A bushel of rare finds from 
Chicago farmers' markets. By Cate White 
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game. By Jessica Galliart 
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17 FREAK ACCIDENT FIRST AID. When 
disasters happen, can you handle them? 
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guide to the perfect day. By Natalie Slater 
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20 WATCH LIST. 10 films that resonate 
with today's politics. By Amanda Nielsen 
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21 . .. THE BOIZ ARE BACK IN TOWN. 
Chicago's drag king scene is making a come-
back. By Molly Kearns 
............................... , ................................................................................................................................................. .. 
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upcoming art show owes its inspiration to 
politics. By Jessica Galliart 
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fallacies. By Natalie Slater 
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By Estera Tabla-Tisler 
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26 PANTRY POTIONS. Five kitchen 
remedies that can save your skin. 
By Araceli Arroyo 
26 BACHELORETTE FOR A NIGHT. 
Get the attention and free drinks without the 
hassle of a groom. By Ian Millington 
................. , ................................................................................................................................................................. . 
28 n J BBQ BASICS. Cookout recipes 
and strategies for pleasing all the people, all 
the time. By Natalie Slater 
30 I JO MAC & CHEESE THROW-
DOWN. We challenged our staff to elevate 
boxed noodles to new culinary heights. 
Here are the winning entries . 
By Estera Tabla-Tisler 
31 ".l ENERGY DRINKS EXPLAINED. 
You are what you eat, but what about what 
you drink? By Mario Calhoun 
...... ,, ......................................................... , ....................................... , ................................... , ..................................... , 
31 ) SECRETS OF THE SOMMELIER. 
How to read a wine label. By Cate White 
.. .............................................................................................................................................. , .... , ...... , ....................... . 
32 ~ooD PUNK, POLITICS & PASTRY. 
A conversation with Bleeding Heart baker 
Michelle Garcia. By Natalie Slater 
..................................................................................................................................................................................... 
34 OM BUYER'S REMORSE. Before 
you stop renting, consider the hidden costs 
of owning your own place. 
By Estera Tabla-Tisler 
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COVER PHOTO BY BRANDON ESCORCIA JoJo, dollmaker and dress up 
artist, uncovers his face and his heart for Echo. 
34 BREAKING THE LEASE ON 
LOVE. How to make the process as painless 
as possible. By Rachel Holmgren 
35 AMERICA'S NEXT TOP ROOM-
MATE. Take our compatibility quiz before 
you sign that lease. By Samantha Brix 
36 SIDEWAYS ILLINOIS. A tast-
ing tour of the Shawnee Hills Wine Trail. 
By Molly Kearns 
............................................................ , ...................................................................................................................... .. 
36 STEEP OR CHEAP. Take in 
Chicago's sights this summer on any budget. 
By Samantha Brix and Quinn Milton 
• • .. •••••• • •• •• •• ••• •• ••• •• ••• •• •• •• • •• •• ••• •• •• • •• •• ••• •• •• ••• •• •• • •• •• •• • •• •• • •• •• •• • •• •• •• • •• •• • •·• •• ••• •• •• • •• •• ••• •••• • •• •• •• • •• • .. '''"'''""'""'''"""'"'''""'''"' '" 
37 T , HIDDEN GEMS. 11 unusual 
Illinois attractions. By Rachel Holmgren 
37 1 PASSPORT TO A PAYCHECK. 
Employment options for people with wan-
derlust. By Samantha Brix 
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37 kv ~-- QUICK ESCAPES FROM UR-
BAN SPRAWL. Three great getaways. 
By Cate White and Sara Harvey 
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revives the arts of dollmaking and dress up. 
By Quinn Milton 
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44 REBUILDING HOPE. More than homes 
are being restored in New Orleans' Lower 
Ninth Ward. By Shanna Vincent, as told to 
Jessica Galliart 
48 A ROOM WITH A FEW. At one local 
housing co-op, there's fun and frugality in 
numbers. By Jessica Galliart 
48 LIVING BY CONSENSUS. The ongoing 
appeal of housing co-ops. By Sara Harvey 
52 HAPPY DENMARK. Dispatches from 
"the happiest place on Earth." 
By Amanda Nielsen 
56 ;NO SE VENDE! (NOT FOR SALE!) 
Xavier Burgos rallies volunteers in the fight 
against gentrification in Humboldt Park. 
By Araceli Arroyo 
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By Mario Calhoun 
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derail graduation for many determined 
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place to bridge their faith and pride. 
By Ian Millington 
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ing. By Amanda Nielsen 
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By Malerie Cope 
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Connecting the Community with Media 
the Workshop helps to promote News that Matters 
0 Getting In The Media Workshops 
Media relations and communication courses 
training hundreds of nonprofits each year. See 
www.newstips.org for class descriptions and 
schedules. 
0 Getting On The Air, Online & Into Print 
Annually updated publication and digital media 
guide offering advice and information for 
connecting with journalists. 
2008 Edition out now! 
0 Making Media Connections 
Conference 
Community leaders and journalists working for 
national, regional and local media discuss 
strategies for getting important stories to the 
public. Annual guest keynote speakers and 
educational seminars June 11-12, 2008 
0 Studs Terkel Awards & Scholarship 
Annual awards ceremony honoring outstanding 
journalists who cover Chicago's diverse communi-
ties, along with a Columbia College School of 
Media Arts student scholarship. April 9, 2008 
Community Media Workshop 
www.newstips.org 
0 Extensive Online Resource: 
www.newstips.org 
Website offering media updates, links to outlets' 
websites, and media relations tips and tools for 
the community, plus online Newstips, briefing 
papers and nonprofit news 
sources for journalists 
0 Pitch us! 
The Workshop produces weekly talk shows 
· featuring community leaders and issues on 
WNUA and CANTV as well as Newstips, a tip 
sheet distributed to hundreds of journalists 
highlighting community and nonprofit news. 
Email cmw@newstips.org with guest and 
story suggestions. 
0 Special programs & initiatives: 
Michigan Communications Project: Now offering 
coaching, workshops and conferences 
specifically for Michigan nonprofits. 
Voz Latina: We can now offer workshops in 
Spanish in order to facilitate communication 
within the Spanish speaking community and 
between Latino communities and others in 
the region. Estamos listos para ofrecir 
talleres en Espanol para facilitar comuni-
caci6n dentro de la comunidad hispanohab-
lante y entre las comunidades Latinas y 
otras. 
at Columbia College Chicago I 600 S. Michigan Ave. I Chicago, IL 60605 
tel : 312-344-6400 I fax: 312-344-6404 I Walk-in: 619 S. Wabash Ste. 201 
10 The poser test 
11 The best defense 
12 It's elementary 
13 Picnic picks around the city 
14 Green City 
15 Follow your butt 
16 Rave review 
17 Odd man in 
Freak accident first aid 
74 CM Punk's Chicago 
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CALIFORNIA MAY GO 
down in t he history books 
as the birthplace of t he 
skateboard, but Chicago 
has shaped the sport of 
skateboarding since t he 
'60s. Think you know your 
Chicago skateboard history? 
Take our Poser Test and find 
out. 
- NATALIE SLATER 
1. Chicago Roller Skate Com-
pany invented the following 
revolutionary skateboard 
equipment: 
A. Griptape and curb wax 
B. Skateboard wheels and dou-
ble-action, adjustable t rucks 
C. Bearings and Shoe Goo 
D. Helmets and kneepads 
2. In 1975, grassroots business-
man Art Harris began selling 
skateboards out of the back of 
his Evanston hobby shop, Tom 
Thumb. He went on to found: 
A. Thrasher Skateboard Maga-
• z1ne 
B. The Internat ional Association 
of Skateboard Companies 
C. aWh, one of t he country's 
first skateboard distributors 
D. The International In-l ine 
Skating Association 
3. Chicago's first public skate 
park was Burnham Skate Park 
at 31 st St. and Lake Shore Drive. 
Due to rough cement and 
cracks in the bowls, many local 
skateboarders refer to it as a 
_-square-foot waste of space. 
A. 10,000 
B. 5,000 
C. 17,000 
D. 20,000 
4. In 1975, McHenry-based 
company Jessup produced: 
A. The first silicon carbide grip 
tape 
B. The first polyurethane skate-
board wheels 
C. Over 2 mi ll ion skateboard 
trucks per year 
D. Gourmet jelly beans 
5. Skateboarder-owned and 
-operated Uprise Skateshop 
opened in which of Chicago's 
then-still-rough neighborhoods 
in 1997, quickly becoming one 
of the country's most respected 
shops? 
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Thinkyou're gnarly but worried you might be a poser? Our 
Chicago skateboard history quiz will give it to you straight . 
A. Humboldt Park 
B. Pilsen 
C. Wicker Park 
D. Uptown 
6. In June 2006, more than 
3,000 skaters took to the Chi-
cago streets to celebrate: 
A. The opening of a new skate 
park 
B. Go Skateboarding Day 
C. National Hug Day 
D. Drive Safe Month 
7. Chicago skateboarding vet-
eran Steve Dread rode for this 
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team, as documented in one 
of the sport's most notorious 
photographs: 
A. Team Alva 
B. Team Steam 
C. The Bones Brigade 
D. The Shred Lords 
8. This professional skateboard-
er never called Chicago home: 
A. Jesse Neuhaus 
B. Johnny Fonseca 
C. John Lucero 
D. Mark Gonzales 
9. This historical roller rink was 
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home to a popular skateboard 
park in the 70s. 
A. Fleetwood Skating Rink 
B. Playdium Roller Rink 
C. Rainbo Roller Rink 
D. Sweetwater Roller Rink 
10. This Chicago-based 
company was one of the first 
mainstream retailers to carry 
skateboards: 
A. Sears 
B. Marshall Fields 
C. Wilson Sporting Goods 
D. Jewel 
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Safety tips for the night owls of Chicago 
LATE SUMMER NIGHTS in 
the city can be dangerous, 
but your first line of defense 
isn't that spray can in your 
purse or backpack. 
Like any major city, Chi-
cago has a high crime rate, 
and anyone can be a victim . 
According to the Chicago 
Police Department's 2006 
Annual Crime Report, 65 
percent of victims of random 
violence were male. "Men 
are more vulnerable to be 
attacked by a stranger," says 
Martha Thompson, director 
of IMPACT Chicago, a self-
defense school. 
So what can men and 
women do to ensure their 
safety at night? "Be confi-
dent and display assertive 
body language while out 
at night," says lngo Weigel, 
School yourself 
REVAT Academy 
Classes for men & women 
821 W. Superior Street 
Chicago, IL 60622 
312.235.6984 
revatfitness.com 
IMPACT Chicago 
Classes for women 
4770 N. Lincoln Avenue, Suite 6 
Chicago, IL 60625 
773.338.4545 
impactchicago.org 
a self-defense instructor at 
REVAT Academy and author 
of Self Defense for Modern 
Times. 
Jeanette Castellanos, As-
sociate Director of Sexual 
Violence and Support Ser-
vices at the YWCA Chicago, 
agrees. "There is no way to 
prevent these crimes from 
happening," she says. "But a 
heightened sense of aware-
ness [is] your best weapon." 
Professional self-defense 
classes are helpful, but you 
have to be aware and confi-
dent to use those skills. 
What about carrying 
mace, a knife or pepper 
spray? "The use of weap-
ons is dangerous because 
it could backfire," warns 
Castellanos. "The most im-
portant thing to do is follow 
your instincts and do what 
you think you can to survive 
the situation." 
SAFETY TIPS 
• Trust your gut 
"It's important to pay atten-
tion to your own physical re-
I • MOLLY KEARNS 
When you re out at night, be aware of your surroundings and walk with confidence. 
• • 1nTensec1Tv 
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actions and instincts- if you 
have a funny feeling about 
something, don't dismiss it," 
says Thompson. If you get a 
creepy feeling, act on it. 
• Travel in groups 
Walking alone makes you a 
better target. A larger group 
is more intimidating to a 
would-be attacker. The more 
people you're with, the safer 
you are. 
• Tell someone your plans 
Tell a friend or roommate 
where you are going, how 
long you expect to be there, 
and when you will return. If 
your plans change, call and 
let them know so they won't 
call the police. 
• Don't be distracted 
Don't listen to your iPod or 
talk on your phone while 
walking alone. Instead, be 
aware of your surroundings. 
This means using your ears as 
well as your eyes. 
• Stay sober 
If you had too much to drink, 
try not to advertise your in-
ebriation. Any obvious signs 
of vulnerability make you a 
more likely target. 
• Notice who's around 
If you think someone is fol-
lowing you, there's a good 
chance you ' re right. Take 
a detour to a place where 
other people are around. 
• Get your keys ready 
Before you leave a bar or 
party, make sure your keys 
are in your hands. That 
way, you won't spend time 
on your doorstep fumbling 
around for them. 
• Raise your voice 
If someone hassles you, 
shout! "Using one's vo ice in 
an authoritative way is the 
most helpful," Thomspon 
says. Making any type of 
loud noise intimidates an 
attacker. 
-IAN MILLINGTON 
SUMMER I FALL 2008 ECHO • 
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THINK YOU KNOW what makes a good president? 
These kids do. -AMANDA NIELSEN 
Travis, 7 
What would 
you do if you 
were president? 
"Probably get 
married. Have 
Destiny, 7 
What makes a 
good president? 
"I think a good 
president would 
make the world 
a better place 
by recycling and 
picking up the 
garbage that's 
on the street 
all around the 
world." 
Jack, 8 
What would .,... ·"'"' 
you do if you 
were president? 
"I would just l:>e 
. .... 
nice to every-
body." a kid. I'd make 
more stores-
more Wal-Marts 
and Targets- so 
when people 
run out of food, 
they can go buy 
some. And more 
drinking foun-
tains." 
Jonathan, 5 
Journie, 5 
What would you do if 
you were president? 
" I would let people stay 
in my house because 
there's bad people out 
there and I would want 
to keep them safe. I 
would give them dessert 
after they eat meals." 
McKayla, 7 
What would you do if 
you were president? 
"I would buy a whole lot 
of medicine. I would give 
it to the people." 
Javier, 8 
• 
What should the new 
president do? 
"He should be kind and 
try to help people that 
need help. Like if there's 
potholes, he could fill 
them up." 
Ladarren, 6 
What would 
you do if you 
were president? 
" I would say 
The Pledge 
of Allegiance. 
Because I'm the 
president." 
Would you want 
to be president? 
" No." Why? 
"Because it 
might be hard 
because you 
have to write 
lots of papers 
about rules." 
Destiny, 6 
What should the new 
president do? 
"To change the unfair 
laws about white people 
and black people to get 
together." 
f) ECHO SUMMER I FALL 2008 
Kyla, 8 
What should the new president 
do? 
"Well, my mom and dad voted 
for the one with 2 percent. Not 
yell . Say OK. Talk nicer." 
• 
I 
"I just thought the 
president would look cool 
without a suit." - JACK, 8 
• .. _ 
•"' 
. . '
~·Little voices 
have big opinion 
aboutwhatmakes 
a good president 
Enrique, 8 
Who was the 
best president? 
"Probably 
George Wash-
ington because 
he sold the first 
dollar. He made 
laws to make 
coins for every 
people." 
• 
Isabella, 10 
What makes a 
good president? 
"I think someone 
who doesn't 
start wars for 
no reason. They 
care about the 
environment 
and they look at 
other people's 
point of view." 
Brittney, 6 
What makes 
a good presi-
dent? 
"He makes sure 
that nobody 
has a war. If 
there's some-
body that's 
poor he can 
help them 
have a house. 
If somebody 
has a gun the 
president can 
help them stop 
because that's 
not nice." 
We found the best 
places in Chicago to 
lay down your blanket 
Photos by MOLLY KEARNS 
OTHER PRIME PICNIC SPOTS: 
THERE'S A PATCH of grass out there with your name 
on it- all you have to do is find it. Whether you're 
planning a date with your significant other, spending 
time w ith your family or just hanging out with friends, 
Echo's planned the perfect picnic for any occasion. 
- SARA HARVEY & AMANDA NIELSEN 
ON A DATE: PROMONTORY POINT 
Open to the public since 1937, "The Point" juts out into 
the lake, offering a unique view of the city, and the fire 
pits are a perfect place to cook out. Sit on the tiered 
rock wall and feel the waves at your feet, but don't hop 
in for a dip-that's prohibited! 
Location and hours 5491 S. Lake Shore Drive at 55th 
Street (Hyde Park). 7 am to 9 pm. Don't forget Barbe-
cue skewers and a cozy blanket to cuddle on. On the 
Web chicagoparkdistrict.com 
WITH YOUR FAMILY: 
GOLD STAR FAMILIES MEMORIAL & PARK 
What better place to go and spend time with family 
than a park that honors fallen Chicago police offi-
cers? While walking through the peaceful memorial, 
remember to tell your loved ones how much they mean 
to you. The park also has a close view of the boats in 
Burnham Harbor. 
Location and hours Along the east side of Soldier 
Field. Park closes at dusk. Don't forget Bicycles to 
explore the path along the lakeshore once you're done 
at the park. Bring cold items to eat, since there are no 
cookout facil ities. On the Web cpdmemorial.org/me-
morial.html 
WITH A GROUP OF FRIENDS: OZ PARK 
Enjoy the day running around like a kid and posing 
with statues of the Scarecrow, Tin Man, Cowardly Lion, 
Dorothy and Toto. If you have munchkins of your own, 
they'll enjoy the Oz-themed playground. Grassy areas of-
fer a great place to play sports, or for the UV-inclined, a 
prime spot to soak up the sun. One drawback: no indoor 
bathrooms, just portable toilets. 
Location and hours 2021 N. Burling St. (Lincoln Park). 
Park closes at dusk. Don't forget A camera! Also 
remember your baseball, softball, basketball, foot-
ball, frisbee or tennis equipment. On the Web chica-
goparkdistrict.com 
• Belmont Harbor at 3600 N. Recreation Dr.• The Doggie Beach at 4600 N. Wilson Ave. 
at the lake.a Along the seawall between Shedd Aquarium, 1200 S. Lake Shore Dr., 
and Adler Planetarium, 1300 S. Lake Shore Dr. • Eckhart Park at 1330 W. Chicago Ave. • 
Wicker Park at 1425 N. Darnen Ave. 
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BeBetterGuys.com 
Do you know a guy who 
needs help (or are you one 
of them)? Enter the Web 
alternative to Esquire or 
GQ. The Washington, D.C.-
based site is the brainchild 
of Brian Joyner and David 
Boris, who have written 
the site's content since it 
debuted in 2005. 
"Like your older broth-
ers without the beat-
downs," as the site claims, 
it will give disorderly dudes 
advice on everything from 
buying a suit to decorating 
an apartment to choos-
ing wine. Need to know 
the basic guy wardrobe 
staples, how to trim your 
nose hairs, or the keys to 
a painless visit with your 
significant other's parents? 
BBG has you covered. 
-SARA HARVEY 
fm107.fm 
Looking for a fresh voice 
in talk radio? Log on to 
this popular radio station 
from Minneapolis/St. Paul 
for 24-hour talk radio 
programs that cover every-
thing from politics and ce-
lebrity gossip to advice on 
everyday issues. You can 
listen without registering, 
or join for free and create 
a profile so you can blog, 
network and comment on 
the shows. You may even 
be talked about on the air 
in the interactive "LOL! 
Live" show, hosted by the 
hilarious Coll·een Lindstrom 
and Tom O'Connor, on 
Saturday afternoons at 2 
pm. So give it a try, at least 
for the funny Minnesota 
accents, eh? 
-IAN MILLINGTON 
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GroupHug.us 
Does your guilty con-
science keep you up at 
night? Do you long to hear 
other people's confessions? 
At GroupHug, anonymous 
Web surfers spill their 
deepest, darkest secrets. 
The online confessional was 
launched in 2003 as a social 
experiment and inspired 
the 2004 book Stoned, Na-
ked and Looking Through 
My Neighbor's Window: 
The Best Confessions from 
GroupHug.us by Gabriel 
Jeffrey. Confessions range 
from crushes to crimes, so 
reader beware. 
- SAMANTHA BRIX 
Freecycle.org 
Looking to get rid of 
extra furniture or clutter? 
Searching for a specific 
something? Are you just 
plain broke? Join your 
local Freecycle group at 
freecycle.com and give your 
would-be-trash to someone 
who thinks it's treasure. 
The Freecycle Network, a 
nonprofit organization that 
started in Arizona in 2003, 
has grown to more than 4 
million members in 75 coun-
tries. Members post items 
they want to get or give 
away. Everything is free, 
including membership. 
With a mission of build-
ing "a worldwide gifting 
movement that reduces 
waste, saves precious 
resources and eases the 
burden on our landfills," 
the network claims it's kept 
more than 400 tons of ma-
terial out of landfills. Now 
that's something to love. 
-AMANDA NIELSEN 
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A bushel of rare finds from 
Chicago farmers' markets 
RESOURCES 
SUMMER IN CHICAGO means a fresh crop 
of farmers' markets. This year, 70 markets 
will offer produce, meat, cheese, flowers 
and more in 29 neighborhoods. Here are 
some more unusual offerings. -CATE WHITE 
Restock your knitting basket with Vera Vid-
enovich's hand-spun yarn made from 
goldenrod flowers and dipped in walnut 
leaf and coriopsis flower dyes. Videnovich 
also sells yarn spun from her own sheep. 
Satisfy your inner carnivore with elk meat 
from Hawks Hill Elk Ranch in Wisconsin. The 
meat of purebred Rocky Mountain Elk is 
lower in fat and higher in protein than beef. 
Try it in the form of jerky, st eaks, roasts or 
burger patties. 
Chestnuts, including their gloriously thorny 
outer shells, typically conjure thoughts of 
roasting on an open fi re. This year at Hillside 
Orchards, you can buy aromatic and healthy 
chestnut hummus, chestnut flour, chestnut cher-
ry salsa and chestnuts soaked in maple syrup. 
• You won't have to strain your eyes to find micro greens this 
year. Tiny Greens will be selling many organic varieties, ranging 
from arugula and alfalfa to radishes and wheat grass, along with 
sandwiches containing micro greens. Try the Crunchy Vegan Wrap, 
which includes romaine lettuce, sunflower greens, mixed sprouts, 
grated carrot, cucumber, and baby micro broccoli and cauliflower. 
• The Chica.90 Honey Co-op offers a w ide variety of organic 
edible honey as well as beeswax candles and bath products. 
Choose f rom a variety of candles, including Honey Bear Candles 
(shaped like beehives with bear head and arms), honey lip balm, 
honey bath scrubs and scented body washes, and beeswax-dipped 
pinecones to give your fireplace a honey smell. 
Think you know your pears? Check out the 20 varieties from Ori-
ana's Oriental Orchard. These include pears from China, Japan and 
Korea, as well as domestic hybrids. If you're feeling rea lly adventur-
ous, pick up a pawpaw, the largest fruit indigenous to North 
America. It's t echnically a berry but tastes like banana and mango. 
The orchard also will offer walnuts and dried fru its. 
Hillside Orchards hillsideorchards.us 
Tiny Greens tinygreens.org 
Chicago Honey Co-op chicagohoneycoop.com 
Hawks Hill Elk Ranch hawkshillelkranch.com 
Oriana's Oriental Orchard 847.673.9175 
Vera Videnovich veravidenovich.com 
Photos: tiny greens courtesy ELIZABETH LYNCH; others WIKIPEDIA COMMONS & LIQUID LIBRARY 
-
-
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The life of 
a cigarette 
after it's 
smoked 
SINCE THE INDOOR SMOKING BAN, many more cigarettes are being 
puffed and discarded on Chicago streets. Echo wondered what hap-
pens to all those butts, so we checked in with Matt Smith, spokesperson 
for the Chicago Department of Streets and Sanitat ion. Here's what we 
learned. - CATE WHITE 
You drop your cigarette butt 
City work-
er sweeps 
it up 
Dumps dustpan 
into nearest trash 
can 
Trash can is 
emptied into 
garbage truck 
Goes into landfill 
, 
Squirrel 
picks it up 
Buries cigarette 
in ground, where 
it takes more 
than 12 years to 
decompose 
NOTHING BUTT THE FACTS 
4.5 trillion Number of cigarette butts tossed an-
nually worldwide 12 years Time required for butts 
to decompose in landfills 2.8 million Number of 
smokers in Il linois 
sources: illinoissmokersrights.com, keepamericabeautiful.com 
Bird 
picks it up 
Drops cigarette 
in water, releasing 
toxins that kill fish 
and other 
aquatic life 
or 
If cigarette is 
still lit, the bird 
drops it, potential-
ly causing a house 
or forest fire 
or 
The bird takes 
the butt to its 
nest, where it may 
harm baby birds 
stu elove 
Puchi Petites 
They come from Ja-
pan. They're impeccably 
detailed, adorably tiny and 
insidiously cute. 
What do they want? To 
be envied, lusted after and 
hoarded by women and 
girls everywhere. With over 
50 million sales since 2002, 
they're well on their way. 
What are they? They're 
Puchi Petite, a branch of 
Japanese miniature replica 
company Re-Ment Inter-
national Inc. Puchi Petite 
makes penny-sized replicas 
of everything from funnel 
cakes, cupcakes, and coffee 
and donuts to dish soap 
and blenders. 
These toys aren't child's 
play; the average collector 
is 20 to 44 years old. So why 
are grown women world-
wide spending their hard 
earned cash on itty-bitty, 
hand-painted replicas of 
things they already own? 
Well, because they're 
stupidly cute and at about 
$4 a pop, they're a cheap 
thrill. 
Puchi Petites are sold in 
blind assortment, which 
means you don't know 
what you bought until you 
open the box. Get yours 
in the toy aisle at Mit-
suwa Market in Arlington 
Heights, or cheat by buying 
pre-opened sets on eBay. 
Let the hoarding begin! 
-NATALIE SLATER 
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A cheapskate's guide to playing rec 
sports for free and saving the game 
ANXIOUS TO PLAY your favor-
ite sports, but unable to casu-
ally spend hundreds of dollars 
a season? 
In most leagues, teams 
must forfeit a game if they 
are short a few players. Lucky 
• 
for you, this makes them des-
perate for players to fill those 
spots and willing to let you 
play for free. 
Try surfing Craigslist. 
org for postings from teams 
looking to fill vacancies on 
• 
rea acc1 a1 
When disasters 
happen, can you 
handle them? Check 
out these scenarios. 
IN AN EMERGENCY situation, 
do you know what to do? 
Echo asked ER nurse Allison 
Hennings, RN, for advice on 
four accidents we could easily 
imagine happening here on 
' 
Illustrations by NICHOLAS SPENCE 
campus. Her responses make it 
clear that CPR is an extremely 
useful skill to have it could 
mean the difference between 
life and death. Here are some 
ways to learn potentially 
3 
After you crash in a 
concert mosh pit and 
someone steps on your 
face, the skin above your 
eye starts bleeding. 
WHAT TO DO: Get 
a clean cloth and apply 
pressure. If it's a deep cut 
that a bandage can't fix, 
go to the ER. 
• • 
I nTenseCITY 
their rosters. Check out the 
"activities" I isti ngs under the 
"community" section. 
Some recreational leagues, 
including Chicago-based 
Players Sports Group (play-
erssports.net), even allow 
teams to post listings for 
players needed for particular 
games on the group's online 
message board. Most say they 
frown on unregistered "pick-
ups," but there's no direct 
way to prevent it. 
Score! 
-JESSICA GALLIART 
life-saving emergency first-aid 
skills, online and in person: 
• Search CPR classes by state: 
CPRClass.org 
• Take online CPR and First 
Aid classes: FirstAidWeb.com 
• Find classes in the Chicago 
area: ChicagoRedCross.org 
• lntheeventofaseriousa~ 
cident, call 911 immediately! 
- SARA HARVEY 
I 
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FOR EVERYTHING AND ANYTHING COLUMBIA 
... AND THEN SOME. 
textbooks • school supplies • ac;:ademically priced software 
apparel • gifts • general reading books • magazines 
-
Columbia 
COLLEGE CHICAGO C 
Columbia Bookstore ONLINE. ON CAMPUS. 
624 S. Michigan· ph:312/427-4860 • efollett.com 
. . ---- ·-----
What can 
you make 
with a basic 
box of mac & 
cheese? 
SUMMER I FALL 2008 ECHO 19 
ist 
10 films that resonate with today's politics 
BY AMANDA NIELSEN 
A s the handsome you~g senator_ passe~ the monuments in Wash-
Kington D.C., an Amencan flag rippled 1n the background. His eyes 
filled with wonder and idealism. We felt euphoric just watching him. 
No, we weren't imagining Barack Obama during the inauguration. 
We were watching Jimmy Stewart in the 70-year-old black-and-white 
film "Mr. Smith Goes to Washington." 
Echo asked Ron Falwne, a film studies professor at Columbia Col-
lege Chicago, what other classic films resonate with contemporary po-
litical relevance. 
Mr. Smith Goes to Washing-
MBIR · CUlSSI ton (1939) 
Directed by 
Frank Capra 
with Jimmy 
Stewart 
A team of 
corrupt politi-
cians and busi-
nessmen select young, idealistic 
Jefferson Smith to be senator 
thinking that his naivety will 
keep him from interfering in an 
environmentally unfriendly plan 
they are trying to push through 
the Senate that will profit the 
state's "political machine." 
Fa lzone says "Mr. Smith" is a 
story of "personal corruption 
versus integrity." Viewers tend 
to "look away from the fact 
that he's manipulated and he 
does a lot of stupid things in 
the course of the story because 
we don't want to address the 
fact that there are negatives to 
him," says Falzone. The underly-
ing theme is about "the neces-
sity of waking up to what's 
happening around you and 
[to] stop relying on your own 
naivety to get you through." 
that politics can't operate on 
any level without corruption, 
and that corruption is actually 
the "lubricant of the political 
system. That's a pretty cynical 
message," he admits, "But it's 
one that, as you watch the 
way these guys manipulate the 
world around them, you can't 
help but wonder, 'Is it like that 
today?' because I think it prob-
ably is." 
Advise & Consent (1962) 
Directed by 
Otto Preminger 
with Henry 
Fonda 
This film, 
which portrays 
the controver-
sies surround-
ing a not-so-popular president's 
nomination of an even less 
popular secretary of state, is 
"an almost clinically detailed 
examination of how the senate 
works," Falzone says. " It details 
Minority report 
a political and legislative process 
where personality, favors and 
pork-barreling are the coins of 
the realm. 
"The movie implicitly re-
minds us that issues come and 
go, but the way in which the 
Senate conducts its business will 
never change," he says. "I hon-
estly think it's probably the best 
political film ever made." 
ertson 
The "brilliant 
argument" of 
this movie, according to Fal-
zone, is "What would happen 
if Joe McCarthy was running 
against Adlai Stevenson for the 
presidency?" The characters are 
thinly veiled versions of these 
historical figures. "You have the 
rabid, anti-communist-crazed 
dog up against the almost too-
perfect liberal," he says. 
The point of the film, Fal-
zone says, is "sooner or later, 
the extreme left and the ex-
treme right are the same thing. 
The farther you go in either 
direction, there's a snake that 
eventually bites its own tail." 
In the film, the extreme liberal 
realizes "the tail he's staring at 
is his own" and he has to decide 
what to do, "but that he's 
willing to go just as far as the 
person he's complaining about 
goes too far," Falzone says. 
The Candidate (1972) 
Directed by Mi-
chael Ritchie 
with Robert 
Redford 
American 
filmmakers 
shied from the 
words "Demo-
crat" or "Republican" until this 
film. Falzone calls it "the first 
movie where they finally start 
saying, 'Look, we're going to 
wear our politics on our sleeve. 
If you don't like it, don't come."' 
In this film, a young, lib-
eral politician is chosen to run 
against a "seemingly unbeat-
able" senator. "Ultimately, the 
young liberal reaches a point 
where he no longer knows 
what he believes, and he wins," 
Falzone says. "There's a long 
pause, and he looks at his 
handler and he says, 'Now what 
do I do?"' 
Bob Roberts (1992) 
·-· 
Directed by 
Tim Robbins 
with Ti1n Rob-
bins and Alan 
Rickman 
This mock-
umentary 
aboutan 
extremely right-wing folk singer 
asks, "How is the American 
public so utterly taken in 
by somebody so completely 
loathsome that they're willing 
to vote for him-that they're 
willing to go with him?" says 
Falzone. "I think in light of the 
last presidential election, that 
movie resonated on levels that 
The Great McGinty (1940) 
Directed by 
Preston Sturges 
with Brian 
Donlevy 
IN CASE YOU DIDN'T notice, all of the above 
films portray a white, male president. The 2008 
Presidential election offers the possibility of a 
female or Black president. Falzone says the fol-
lowing films attempt to portray these possibili-
ties, however unsuccessfully. 
become the first Black president. "It implies 
that the only way a Black man would ever be 
president is by some colossal goof," Falzone 
says. 
Kisses for My President (1964) 
Directed by Curtis Bernhardt with Polly Bergen 
When Lesl ie McCloud becomes the first 
female president, her husband has to adapt to 
the demands of being a First Husband. "It's ul-
timately a pretty trivial romantic comedy about 
how power makes a woman less feminine and 
~ -- that running the free world is a poor 
Dan McGinty 
"wheels and 
deals" his way 
to more power 
in this film through (surprise!) a 
system of corrupt politicians. 
Falzone says the message is 
G ECHO SUMMER I FALL 2008 
The Man (1972) 
Directed by Joseph Sargent 
with James Earl Jones 
An accident causes Senate 
president Douglas Dilman to 
l¼J!J,_~""1 substitute for being a good wife 
~ ,r ~ and mother," Falzone says. 
.. 
were just down-right bizarre. 
"It's about us, the voters, and 
our willingness-our desire in 
our fear, to run towards the 
person that we feel will be our 
savior," he says. 
Wag the Dog (1997) 
""'™"" ,._TDlNI Directed by 
Barry Levinson 
with Dustin 
Hoffman and 
Robert De Niro 
WAG'ri., DOG When the 
president gets 
caught in a 
sex scandal during a reelection 
campaign, his advisors create a 
fake war to distract the public. 
Falzone says this film, too, is 
about voters "and our willing-
ness to be lied to in the most 
obvious ways possible. 
"What was so striking about 
that movie was that it was about 
the president literally getting 
caught with his pants down, and 
it came out two weeks before 
the whole Bill Clinton thing 
blew up," Falzone says. 
Air Force One (1997) 
Directed by 
Wolfgang 
Petersen with 
Harrison Ford 
As the 
President 
travels home 
after speaking 
in Russia about how the U.S. 
will not give in to terrorism, 
Air Force One is overtaken by 
hijackers demanding that the 
president put the Russian mili-
tary dictator, who has interest 
in nuclear weapons, back into 
power. 
" In the end, the message 
is 'So long as you just go in 
there and kill the bad guy and 
take the law into your own 
hands, that makes you a good 
capitalist president,"' Falzone 
says. "So we're all supposed to 
say, 'Oh, isn't that wonderful? 
We thought he was a wimp 
because he wanted to talk to 
t he Russians, but I guess he's 
a real man.' I think that's got 
some relatively good comments 
about what's going on in our 
view of the presidency." 
Derrick Hardwood and Noah Hyman serenade Boi Toiz co-founder Gia on her birthday. 
• 01zare 
Chicago's drag king scene 
is making a comeback 
STORY AND PHOTO BY MOLLY KEARNS 
Noah Hyman's heart dropped as showtime approached at Circuit Night Club on Chi-
cago's North Side. Hyman held back dry heaves 
as the lights went up; it was show time. 
Hyman lip-synched a rendition of Ne-Yo's 
"Because of You." But instead of addressing a 
tive performed offbeat theatrical shows that in-
cluded both drag and burlesque. Heartless Bitch 
performed monthly shows at Spin, which always 
included drag kings. And in September 2006, 
Jackie Hoffman (who goes by Gia) and former 
Chicago King Sebastian Cock started the Chicago 
Boi Toiz. 
At first, Boi Toiz performances consisted of 
competition-based drag king shows, with audi-
ence members voting for the winners at the end 
of the shows. The competitions helped deter-
mine who became regular performers at future 
woman, as Ne-Yo does in the song, Hy-
man serenaded a bong. "I wasn't really 
sure if the audience would get it," Hy-
man says. "But I decided to do it any-
way because this was for me." 
Circuit Night Club 
first Fridays 
3641 N. Halsted St. 
circuitclub.com 
Boi Toiz shows. The first crowds were 
huge, numbering around 600-a tes-
tament to the popularity of women-
powered shows in Chicago. 
Today, a Boi Toiz audience num-
Hyman (a stage name) is a member 
of the Chicago Boi and Gurl Toiz, a drag and bur-
lesque group that performs monthly in Chicago 
and is responsible for a local resurgence of inter-
est in drag shows. 
The first drag king group in Chicago was the 
Chicago Kings, which developed a huge fan base 
between March 2001 and December 2005, when 
the group disbanded, explaining that members' 
schedules had become too complex and they 
wanted to pursue other projects. For almost a 
year, Chicago's lesbian scene ached for some-
thing new. 
Then three different groups filled the void left 
by the Chicago Kings, each taking on different 
aspects of their performances. A Sordid Collec-
bers around 300. The group performs 
on the first Friday of every month at Circuit 
Night Club. "Our crowds are pretty diverse now," 
Gia says. "They are still mostly queer, but there 
are also a lot of straight people coming to see our 
shows." 
From their early lip-synching contests, Boi 
Toiz shows have evolved into a drag phenom-
enon that includes comedy as well as political 
commentary. "I like how they are beginning to 
incorporate more humor into their shows," says 
Laura Neuman, a 25-year-old lesbian who has 
been attending Boi Toiz shows since November 
2006. "I bring straight [girl]friends to the shows 
who find the kings to be sexy. Then they get con-
fused. That's always funny." 
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Illustrations by KURT WEBB 
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whose art explores themes of democracy, 
social change, and political activism. 
Kurt Webb, one of the Chicago artists 
in the exhibit, was inspired by news cover-
age of the war in Iraq. One of his pieces 
combines an illustration of a skeleton hov-
ering behind a soldier on a motorcycle with 
the shadow of text from a newspaper story 
about soldiers who have died in motorcycle 
accidents in Iraq. He says the response to 
his artwork has changed in recent years. 
"When I started the Dance of Death series 
when the war started, it was a really unpopu-
lar thing to do," Webb says. "I couldn't even 
get those prints shown." He sees this exhibit 
as evidence that public attitudes are differ-
ent now. "Change is in the air," he says. 
Fredricks is especially enthusiastic, how-
ever, about the art being exhibited in public 
spaces. "If you have a piece of artwork up 
that's addressing an issue of political rele-
vance, people are so keyed into what's go-
ing on right now that they're going to notice it 
more than if they would've a year or two ago 
as kind of a form of urban graffiti." 
Artists, he says, have a unique ability to 
reach viewers. "I honestly think that if you 
have a piece of artwork that is very well ex-
ecuted, or maybe not so well executed, the 
chances of you getting someone's attention 
and making an impression are greater than 
some pundit on television talking about [poli-
tics]," Fredericks says. "If you slap a poster 
up on a kiosk, on a university campus, you've 
got to rely on somebody going by to see it." 
An upcoming art show owes its inspiration to politics 
Chicago is a mecca of sorts for political 
activism in the Midwest. It also has a colorful 
history of activism, including the riots during 
the- 1968 Democratic Convention. For this 
reason, "Democracy" organizers were intent 
on showcasing Chicago artists' work. "It's 
most appropriate that we include Chicago 
artmakers," says Pam Ambrose, director of 
cu ltural affairs for the Loyola University Mu-
seum of Art. "We are in the Midwest, and it's 
necessary to understand that the concerns 
that are being expressed especially in light 
of the election can be more regional." 
BY JESSICA GALLIART 
Smoke billows from several tall factory smokestacks planted in the body of a 
snarling piranha. Three jet planes fly through 
a cloud of smog looming over a factory. 
These black-and-white images are part of 
"Art of Democracy," a traveling exhibit that 
will open at the Loyola University Museum of 
Art on September 6 and run through Novem-
ber 9 to coincide with the 2008 Presidential 
Election. They're also evidence of a grow-
ing movement of activist art. Artists across 
the country, including a small but passion-
fl) ECHO SUMMER FALL 2008 
ate group in Chicago, are creating 
work that speaks directly about the 
government, the upcoming presi-
dential election and the Iraq War. 
Their work is appearing in galleries 
and on the streets in the form of 
posters, graffiti and installations. 
Art of Democracy 
Sept. 6 to Nov. 9 
820 N. Michigan 
With the upcoming elections in 
November and a collective attitude 
of frustration with the Bush admin-
istration, there's been no short-
age of politically motivated work. 
"I think that the majority of the 
Ave. 
312.915.7600 
Stephen Fredericks, founder of The New 
York Society of Etchers, and San Francisco 
artist Art Hazelwood created "Art of Democ-
racy" to give activist artists a public venue. "I 
think art is incredibly impactful," Fredericks 
says. The exhibit will feature the work of 
60 printmakers, including 25 from Chicago, 
country was resigned to politics as 
usual," Fredericks says. "They weren't ex-
pecting Obama. It's one of the most exciting 
moments in American political history in my 
lifetime. There's nothing to compare it to." 
Getting tattooed with 
colored ink hurts more. 
False. "People always say things like 
'yellow and orange hurt the most,"' 
says Smith. "But color goes in last and 
your skin's already torn up by then, so 
the colored ink itself doesn't hurt." 
An MRI will 
tear your tattoo 
from your skin. 
False. "The Mythbusters 
1V show busted this 
myth," says Wingo. Case 
closed. This myth got 
started because trace 
amounts of iron oxide 
can be found in some 
tattoo inks from the 
early '80s. For this reason, 
people with "old biker 
tattoos" might experi-
ence a sense of warmth 
during an MRI, according 
to Wahh. But if you got 
your tattoo within the 
past 20 years you're in 
the clear. 
• 
• 
A tattoo of your 
significant other's name 
curses the relationship. 
Unknown. There's no solid evi-
dence for or against this myth, but 
you might want to wait until after 
the first kid is born to make this 
caliber of commitment. 
You should use antibiotic 
cream to heal your tattoo. 
False. In an effort to keep expletives 
out of this story, let's just say that Smith, 
Wingo and Wahh strongly oppose hav-
ing their clients treat their new tattoos 
with anything other than what their 
tattoo artists recommend. Ignoring that 
advice puts you at risk for infection, 
color loss and irritation, so just do what 
they say, all right? 
You can't be buried in 
a Jewish cemetery if you 
have tattoos. 
False. Although some people believe 
there is a prohibition against tattoo-
ing in the Torah ("You shall not make 
gashes in your flesh for the dead, or 
incise any marks on yourselves." Leviti-
cus 19:28), the Jewish principle of kavod 
ha-met (giving honor to the dead) pre-
vails. If you're concerned about whether 
or not your tattoo will contradict your 
faith, talk to your rabbi. 
• 
• 
• 
• 
.. 
• 
• 
Red tattoo inks cause skin 
allergies and sun irritation_. 
True. Tattoo ink is "just a powder pig-
ment mixed with things like alcohol, 
witch hazel, glycerin or vodka," says 
Wingo, so any color could potentially 
cause an allergic reaction. Red gets a 
bad rap for causing the most reactions, 
but tattoos in every color can become 
itchy and irritated in the sun. 
• 
• 
I • 
• 
• • 
• 
• • 
I ·facts ancl fallacies . 
- J. 1/ 
BY NATALH,~ •• ~~ER ._____,....-, 
Thanks to shows like Miami Ink and L.A. Ink, tattoos are about as mysteri-
ous and taboo as 2o/o milk. Terms like 
'1raditional" and ''whip shading" roll off 
the tongues of the heavily tattooed and 
their grandmas alike. Still, misconcep-
tions persist. We gathered the most 
common, weirdest and stupidest rumors 
we could find and ran them by Chicago 
tattoo artists Chris Smith and Ben Wahh 
at Deluxe Tattoo and Lana Wingo at 
Taylor Street Tattoo. Here's what we 
learned. 
• 
Glow-in-the-dark 
ink causes cancer. 
Unknown. No studies exist 
of the long-term effects 
of these inks, but they do 
contain phosphorus, which 
is a potential carcinogen. 
"My friend has some on 
his thumb, and it hurts his 
joint," Wingo warns. "He 
won't ever get more!" 
Women with 
lower back tattoos 
can't get epidurals . 
False. As long as the tattoo 
• has healed, it's no ob-
stacle to an epidural block. 
However, anesthesiologists 
will try to avoid injecting 
the tattoo because it's 
• mostly scar tissue, so a large 
tattoo could be an issue . 
"The lower back tattoo will 
make it much more difficult 
to get an epidural," says 
Wingo, who recently gave 
birth to her first child. "I 
have been here." 
Customers can opt for 
vegan or organic inks. 
Effectively false. If you request frou-
frou ink at a typical tattoo shop, either 
you'll get a "no" and then everyone 
will laugh at you behind your back, or 
some shady tattooer will agree to your 
request and then use the same chemical 
sludge they scratch into everyone else, 
according to Smith. So while it is true 
that these inks exist, the notion that 
you can waltz in and demand them 
from your local tattoo shop is false. 
You can't donate blood for one year after getting a tat-
too. True. The American Red Cross imposed this rule because some gross 
states don't regulate tattoo shops' sterilization procedures. (Stay away from 
New Mexico, Washington DC and North Dakota.) 
Illustration by CHRIS SMITH 
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Solutions to your most pressing clothes emergencies 
Your big job interview is tomorrow morning and you notice your outfit doesn't quite fit right. No time for professional tailoring? No worries. These snappy solutions will have 
your duds done in no time with supplies available at any craft store. BY SARA HARVEY 
Photos by MAURICIO RUBIO JR. 
r------ ·----- -., 
Gaping shirt front: 
Velcro is your best friend. Attach a little between the 
1 buttons of your favorite shirt to eliminate that peek-a- ' 
boo hole. $1.20 to $5 for strips or patches (available in 
, sew-on and iron-on forms). 
.,_ _____ _ ,. ________ ., 
,.-----· --------, 
Static cling: 
1 Invest in Static Guard. If your skirt clings to your stock-
-
1 ings, take the skirt off and spray your legs lightly with 
I 
, Static Guard or hair spray. Rubbing your clothes on 
the inside and outside with a dryer sheet can also get 
1 rid of static cling. Static Guard is $5 per can. 
... _____ _ 
------- .. 
,.------ --- ---- ., 
Stuck zipper: 
1 Use a candle, lip balm or soap to lubricate the teeth of 
- - -' the zipper. Just be careful not to get any on the fabric; 
it may stain. If your zipper is constantly getting lost in 
1 the seam, sew across the zipper at the point you want 
1 it to stop. 
L 
_________ .. 
r------ ·-------., 
Pants ·need hemming:· 
- - I 
, Try Stitch Witchery by Oritz. These handy, web-like rol ls 
' of tape fuse to fabric when ironed. $3 for 20 yards. 
._ _____ _ 
_________ .. 
r------
-------- .. 
Stretched-out knits: 
For dry-clean-only knitwear, wet the stretched spots 
, with hot water and dry them w ith a hair dryer. For 
- -: areas stretched by a hanger, steam the problem out 
1 with an iron, but don't get it wet. You can also hang 
the item in your bathroom when taking a hot shower 
if there's no steam setting on your iron. 
.. _____ _ 
---------"' 
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Thrifty fixes for tired 
old coffee tables 
BY SAMANTHA BRIX 
If your hand-me-down coffee table is an eye-sore, don't spend big bucks on a new one. 
Turn it into an original work of art with these 
creative ideas and a few low-cost supplies 
from your local hardware store. 
Create some boutique chic with this 
easy mosaic. Use a hammer to smash 
up pieces of tile, old 
dishes, mason jars or 
wine bottles. (Wear 
protective eye gear 
and be careful with 
the sharp edges.) Glue 
the pieces to the table 
using Liquid Nails, 
then fill the spaces 
between them with grout. MOLLY KEARNS 
Give your table a second life as a chalk-
board. Just cover the surface with 
three coats of green or 
black chalkboard spray 
paint. (Black seems to 
work better.) Be sure 
to do this outside in a 
well-ventilated area. 
You can use chalk to 
leave messages for 
roommates, reminders 
for yourself or play tic-tac-toe. SAMANTHA BRIX 
For a one-of-a-kind conversation start-
er, cover your coffee table in magazine 
pictures. Clip interesting images and 
arrange them in 
a collage on the 
tabletop. Cover 
it with a polyure-
thane solution. You 
could also use photos, 
newspaper clippings or 
concert ticket stubs. Or create 
a collage out of coasters, empty 
sugar packets, coffee-stained 
napkins and stir sticks. SAMANTHA BRIX 
----------------------------- ---------- ---------------------------------------------------------------
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BY ESTERA TABLA-TISLER 
Sporty summer tank : Strapless shirt 
ABRUZZO CUT OFF the 
sleeves and the neck band. 
Then she cut two 3-inch-wide 
strips of black fabric about 
1½ times the length of the 
shirt from the armpit to the 
bottom. She cut the sides of 
the shirt and attached the 
strips with pins in a bunched 
up manner and sewed both 
sides. Finally, she folded the 
edge of the material around 
the arms and neck and 
sewed them together. 
I 
I 
C:: HUDDLESTON REMOVED 8 the top portion of the T-
~ shirt, from the armpits up, 
""O leaving a tube. Then she cut 
""O the tube from bottom to 
~ top. She took two 4-inch-
::C wide strips of black taffeta 
and sewed them along the ~ bottom and the top. Finally, 
en she attached two more ~ strips to the ends of the ; 1 top strip to create a bow or 
knot. 
Summer nights mean nighttime outings and more outfits to put together. But star-
ing into my closet, I suddenly hate everything I 
own. I discover a plain white T-shirt a few sizes 
too big and wonder if it has any potential. Real-
izing I lack the talent to make it "chic" on my 
own, I sought out some help. 
Two Columbia fashion design majors agreed 
to help turn $2 T-shirts from Walgreens 
1 into tops worthy of a night on the town. 
Here's what they created, along with one 
1 garment from the book Generation T: 
108 Ways to Transform a T-shirt by Me-
gan Nicolay (Workman Publishing Co.). 
Knotted tank top 
h FOLLOWING THE direc-tions in this book, I cut off § the neck band, sleeves and 
bottom 2 inches of the shirt. 
·o 
Then I widened the neck-~ line, leaving 2 inches for the Q.) 
5 strap. I flipped the shirt over and cut straight up the cen-CJ ter, then made slits 3 inches 
a long and 1 inch apart down both new edges. Starting at 8 the top, I tied the right and t I I 
left strips into knots a 11 the 
way down the shirt. 
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Five kitchen 
remedies 
that can save 
your skin 
POTATO AND 
GLASS MASSAGE 
For sore muscles 
A quarter slice of a potato 
A tall glass 
A match 
Muscle cream 
Massage the sore area 
with the cream. Place 
the potato slice on a 
flat surface and stick the 
match in the potato so 
that it stands up straight. 
Strike the match and 
allow it to burn for a 
moment, then place 
the potato on the sore 
area. Cover the potato 
and match with the tall 
glass, creating a vacuum. 
The skin will gently rise. 
Repeat in various loca-
tions over the sore area. 
Finish treatment with a 
massage. 
Photos by CHRISTINE BURKLIN 
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BY ARACELI ARROYO 
W ish you could pamper yourself with spa treatments? Look no further than your kitchen, because the keys 
to beauty and relaxation lie inside your fridge and pantry. 
Here are five easy home spa treatments that will pamper 
your skin and your wallet. 
OLIVE OIL & SEA 
SALT EXFOLIATING 
MASK 
To deep clean clogged pores 
3 Tbsp. olive oil 
1 Tbsp. sea salt 
Combine the o il and 
salt. Gently rub into 
skin, avoiding your eyes. 
Leave on for 15 minutes, 
then rinse with luke-
warm water. 
HONEY FACIAL 
For dry skin 
1 moist, warm cloth 
1 Tbsp. honey 
Press the warm cloth 
on your skin for 30 
seconds, then spread t he 
honey over your face. 
Wait 15 minutes, then 
rinse with cold water. 
EGG YOLK FACIAL 
For oily skin 
1 raw egg yolk 
Beat the egg yolk and 
apply to your face and 
neck using fingers. Wait 
30 minutes, then rinse 
with lukewarm water. 
CHAMOMILE 
STEAM FACIAL 
For afresh, clean face 
¼ cup dried chamomile 
flowers 
3-4 cups of water 
Boil water. Add 
chamomile f lowers and 
steep for two minutes. 
Pour into a large bowl. 
Place your head over the 
bowl and drape a towel 
over your head. Steam 
your face for 5 minutes. 
It's easy to fin d the 
perfect apartment. 
MAC PROPERTY MANAGEMENT 
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BAKED BEANS 
It's just not a cookout without a 
pot of baked beans. Please the 
I vegetarians and the dieters at the 
I same time with this dish, which 
I 
serves 6 to 8 and has only 2 grams I 
I of fat and 195 calories per serving. 
I 
I 1 cup chopped onion I 
I 2 16-oz. cans kidney beans, drained 
I 1 15-oz. can tomato sauce 
I ¼ cup plus 2 Tbsp. honey I 
I 3 ½ Tbsp. prepared mustard 
I Salt and pepper to taste 
Saute onions in a large, nonstick 
skillet coated with cooking spray 
I 
over medium heat until tender. I 
I Combine onions and remain-
I ing ingredients in a baking dish 
I and mix well. Bake covered for 45 I 
I minutes. 
I 
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Enlist help 
Unless you're hosting a cookout to 
celebrate the success of your new party 
planning company, your guests are going 
to offer their help-so take them up on 
it! As the host, you'll supply the main 
course, the venue and probably the bev-
erages. The more people you can finagle 
into cooking and bringing supplies, the 
more time you'll have to actually enjoy 
your party. Enlist the domestic types to 
bring side dishes and appetizers and ask 
the less culinary-inclined to bring things 
like paper plates, plastic utensils and 
bags of ice. Have a friend with a car on 
standby in case anyone flakes on his or 
her contribution. 
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Cookout recipes and 
strategies for pleasing all the people, all the time 
BY NATALIE SLATER I PHOTOS BY MOLLY KEARNS 
Let's hear it for cookout weather! Paper plates, folding chairs and a slab of meat on the grill-what could be simpler? 
Dream on, buddy, because throwing a BBQ is serious business. Between your vegan friends and 
your calorie-conscious roommate, you might be ready to quit before you even begin. 
Well, don't sweat it. We've got you covered with our guide to throwing the quintessential cook-
out. From homemade BBQ sauce and healthy side dishes to wheat meat ribs-we'll explain that-
you'll have something for everyone and plenty of time to hang out. 
,.------------------ ------- -----------------, 
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1 POTATO AND GREEN 
BEAN SALAD 
, A lighter alternative to potato salad, 
1 this dish serves about 6 people and 
: contains less than 2 grams of fat and 
, 115 ca lories per serving. 
I 
: 1 lb. baby red potatoes 
, 1 cup green beans, trimmed and 
1 snapped 
I 
½ red onion, sliced 
¼ cup low sodium vegetable broth 
2 Tbsp. white wine vinegar 
2 tsp. Dijon mustard 
1 tsp. extra-virgin olive oil 
1 garlic clove, crushed 
Fresh ground black pepper to taste 
In a large pot, cover the potatoes in 
water and bring to a boi l. Simmer 
for 10 to 12 minutes, then add green 
beans and simmer for 2 to 3 minutes 
more. The beans should be crisp and 
the potatoes tender. 
I 
I 
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I 
t I 
I 
Drain and allow to cool for 5 min- 1 
utes. Meanwhile, whisk together veg- : 
etable broth, vinegar, mustard, oil and , 
garl ic in a small bowl. Cut the potatoes 1 
into quarters. Place them and green 
beans in a large bowl and top with 
I 
I 
I 
I red onion slices. Drizzle dressing over 
salad. Toss gently to coat and serve 
chilled or at room temperature. 
I 
I 
L------------------------------------------J 
Vegetarian options 
For too long, vegans and vegetarians 
have been limited to boring veggie burg-
ers, or even worse grilled vegetables. 
Vegetarians don't want to gnaw on an 
animal's ribs, but that doesn't mean they 
don't deserve the same sauce-on-the-
face experience your other guests will be 
enjoying. Ask anyone making side dishes 
to prepare vegetarian versions by either 
leaving out the meat or bringing it on the 
side as an add-in for the carnivores. Most 
vegetarians will ask that their meals be 
prepared on a separate grill, so instead 
of buying a second grill, ask one of your 
veggie friends to bring theirs. 
r------------------------------------------, 
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I 
SEITAN BBQ RIBS 
Seitan is a vegetarian meat replace-
ment made from vital wheat gluten. 
High in protein and easy to prepare, 
"wheat meat" is a great addition 
to anyone's diet. Vital wheat gluten 
and nutritional yeast flakes can be 
found in any well-stocked health food 
store. This recipe can be prepared and 
baked ahead of time. Just keep it in 
the fridge until you're ready to grill. 
1 cup vital wheat gluten 
2 tsp. paprika 
2 tsp. black pepper 
4 Tbsp. nutritional yeast 
1 tsp. red pepper flakes 
2 tsp. onion powder 
1 tsp. garlic powder 
¾ cup vegetable broth 
2 Tbsp. olive oil 
1 Tbsp. tomato paste 
1 tsp. Liquid Smoke 
1 Tbsp. soy sauce 
1 cup BBQ sauce 
Whisk together the vegetable 
broth, olive oi I, tomato paste, Liq-
uid Smoke and soy sauce. Mix until 
the tomato sauce is incorporated. 
Chill for at least 1 hour. 
Preheat oven to 350 degrees and 
lightly spray an 8-by-8-inch baking 
dish with nonstick spray. 
Mix the wheat gluten, paprika, 
black pepper, nutritional yeast, 
pepper flakes, onion powder and 
garlic powder together in a large 
bowl. 
Add the chilled broth mixture 
and stir until a ball is formed. 
Knead lightly in the bowl for 3 to 5 
minutes. 
Place the dough into the pre-
pared baking dish and flatten it 
until it fills the pan. With a sharp 
knife, cut it into 8 long strips, then 
turn the pan and cut those strips in 
half to form 16 pieces. 
Bake for 25 minutes. After the 
strips cool, refrigerate them until 
the day of your party. 
When you're ready to grill, brush 
the strips generously with BBQ 
sauce while they're still in the pan. 
Invert the pan directly onto your 
hot grill and brush the exposed side 
with more BBQ sauce. 
Watch the ribs carefully so they 
don't burn. Turn them when they're 
brown on one side, and apply more 
sauce as necessary. When both 
sides are sufficiently brown, they're 
done! 
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I BBQ SAUCE 
I 
1 Wouldn't it be nice if all of your 
: friends could just eat a burger (or 
, veggie burger) and let you be? But 
1 no-one person wants ribs with 
: a smoky sauce and another wants 
, something spicy to go with her 
1 grilled portabella cap. Th is simple 
: BBQ sauce can be customized to 
, suit even your most finicky guests. 
I 
: 2 cups ketchup 
, 2 chopped onions 
1 ¼ cup apple cider vinegar 
: 1 Tbsp. soy sauce 
, ¼ cup brown sugar 
1 chili powder to taste 
I 
I 
, Saute the onions in a large pan 
1 until tender. Then dump in all the 
: other ingredients and cook on low 
, heat for 15 minutes until thickened. 
1 Brush the sauce on your favorite 
1 meat or non-meat. I 
, To customize, add any combina-
1 tion of the following: hot sauce, 
: diced peppers, honey, fruit juice, 
1 maple syrup, liquid smoke, molas-
1 ses, allspice, soy sauce, paprika, 
: garlic powder ... the possibilities are 
, endless! 
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Something sweet 
You have two choices when it comes 
to satisfying your guests' sugar crav-
ings: pray for the ice cream truck to 
drive by, or make your own desserts. 
Check out nataliecakes.wordpress.com 
for vegan-friendly dessert ideas. 
SUMMER I FALL 2008 ECHO fl> 
We challenged our 
staff to elevate boxed 
noodles to new culinary 
heights. Here are the 
winning entries. 
... , ... ........................... ,, ..... ,, ................. .......................... .. ·· ··· ······ ··············································································································· ········ ···· ··· ········································· 
DAD'S SPICY 
SAUSAGE MAC 
By Cate White 
1 box mac & cheese 
¼ cup milk 
¼ cup butter 
salt & pepper to taste 
½ lb. spicy sausage 
½ yellow onion, chopped 
1 small can diced green chiles, 
drained 
1 cup shredded Mexican cheese 
½ cup breadcrumbs 
Preheat oven to 350 degrees. 
The challenge stood before us like a bull ready to be tamed. Could we 
I produce unique and exciting meals from the familiar blue box? We 
donned our oven mitts and duked it out. Here are our new favorite recipes 
from Echo's mac and cheese champions. BY ESTERA TABLA-TISLER 
........................ ............... ...... .......... .......... ..... ........................ .................. ............... .................................... ,' .. .. ... .. , .. . 
FRITO FIESTA MACARONI BARS 
By Jessica Galliart By Estera Tabla-Tisler 
1 box mac & cheese 1 box mac & cheese 
¼ cup milk 2 Tbsp. melted butter 
¼ cup butter 1 large egg 
1 lb. ground beef ½ cup flour 
1 package Old El Paso taco ½ cup milk 
. ½tsp.salt • seasoning 
Crumble sausage and brown ~~ 
over medium heat. Remove 
1 small can corn niblets, 
drained 
1 Tbsp. Ortega taco 
sauce (or to taste) 
1/;z tsp. baking powder 
2 or 3 green onions, 
chopped 
5 or 6 white button 
mushrooms, chopped 
garlic salt to taste 
from pan with a slotted spoon, 
leaving 1 tablespoon of fat in 
the pan. 
Saute chopped onion in fat 
over medium-low heat until 
transparent (about 5 minutes). 
Set aside. 
Make macaroni as directed on 
box, using milk and butter and 
adding salt and pepper to taste. 
When macaroni is prepared, 
stir in the sausage, onion, chiles 
and half the shredded cheese. 
Transfer to a greased casserole 
dish. Sprinkle remaining cheese 
and breadcrumbs on top. 
Bake for 20 minutes or until 
cheese is melted and the bread-
crumbs begin to brown. 
G ECHO SUMMER FALL 2008 
1 3-oz. bag of Fritos corn 
chips 
Prepare mac & cheese as 
directed on the box, using milk 
and butter. Brown ground beef 
in medium-size skillet. Add taco 
seasoning. Lower heat and add 
prepared mac & cheese. Stir 
well. Add corn and taco sauce to 
taste and stir well. 
Simmer 5 minutes, stirring oc-
casionally. Place in serving dish 
and sprinkle with corn chips. 
Preheat oven to 350 degrees. 
Spread melted butter in a bak-
ing dish. 
Cook macaroni noodles as 
directed on box. Drain and set 
aside. In a separate bowl, mix 
together powdered cheese and 
remaining ingredients. Add 
macaroni and mix well. Spread 
into baking dish. 
Bake 25 to 30 minutes. Cool 
slightly before cutting into 
squares. 
MAC&CHEESE 
CUPCAKES 
By Natalie Slater 
Muffins: 
1/3 cup vegetable 
shortening, plus more for pan 
1 Tbsp. unsalted butter 
1 cup corn kernels, fresh or 
frozen 
1 cup all-purpose flour 
1 /3 cup sugar 
2 tsp. baking powder 
¾tsp.salt 
1 cup stone-ground yellow corn 
meal 
1 cup milk 
1 large egg, lightly beaten 
Preheat oven to 400 degrees. 
Grease muffin cups. 
In a medium-size skillet, melt 
butter over medium-high heat. 
Add corn and cook, stirring oc-
casionally, until corn is softened 
and some kernels are golden 
brown (about 5 minutes). Re-
move from heat and set aside. 
In a medium bowl, whisk 
together flour, sugar, baking 
powder and salt. Stir in corn 
meal. Using pastry blender or 
fork, cut in shortening until the 
mixture resembles course meal. 
Add milk, egg and corn, stirring 
just until combined. 
Fill muffin cups 2/3 full with 
batter. Bake 16 to 18 minutes. 
Remove from pan and cool 
completely before frosting. 
Note: You can save time by 
using a boxed corn muffin mix 
and adding sauteed corn to it . 
Frosting: 
1 box mac & cheese 
1/4 cup butter 
1/4 cup milk 
8 oz. cream cheese 
Prepare pasta as directed on 
box. In a small saucepan over 
low heat, combine cheese pow-
der, butter and milk. Stir until 
well blended. Remove from 
heat. In a small bowl, combine a 
few tablespoons of cheese mix-
ture with½ cup of the cooked 
and drained pasta. 
In a medium bowl, beat 
together the remaining cheese 
mixture and cream cheese using 
an electric mixer until smooth. 
Spread a dollop of cheese 
over each cooled muffin. Top 
with a few pieces of coated 
macaroni. Serve promptly. 
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You are what you eat, but what about what you drink? 
Those antifreeze-colored beverages offer a burst of energy, but what's in them? Unless 
I you have a chemistry degree, the ingredients listed on the label may look like house-
hold cleaning products. What are they? Before chugging one more can of Monster or Red 
Bull or another shot of 5-Hour Energy, check out what some of those chemicals are. 
ASPARTAME& ACESULFAME K L-CARNITINE NIACIN PYRIDOXINE TAURINE VITAMIN 812 
What Artificial A compound that Vitamin B3 Vitamin BG An amino acid (one Vitamin B12 
it is sweeteners behaves similarly to of the building 
amino acids blocks of protein) 
Where Not found natu- Beef, lamb and Tuna, turkey breast, Beans, grains, meat Eggs, f ish, meat Fish, poultry and 
it's found rally in food or the dairy products peanut butter and and vegetables and milk dairy products 
naturally body other foods 
What it Sweetens foods Increases levels of Helps keep your Bolsters the immune Aids metabolism Helps maintain 
does and beverages important chemicals cholesterol in check. system. Recom- and brain function healthy nerve 
without adding needed for memory, Recommended mended daily intake cells. Recommend-
calories focus and learning daily intake is 14 to is 1.3 to 1. 7 mg. ed daily intake is 
16 mg. 2.4 mcg. 
Is it safe? Inconclusive. Some Yes In large amounts, it In large amounts, Yes Yes 
studies link them can cause red, itchy side affects can 
to cancer and di- skin and dark urine include anxiety, 
gestive problems; insomnia and the 
others don't shakes 
Does it May increase ap- Repairs damage to Helps your body Helps produce Can help regulate Maintains healthy 
work? petite, which can brain cells caused use sugars and fatty hemoglobins and body temperature nerves. More than 
undermine the by stress and poor acids, helps enzymes antibodies to fight and works as an an- the recommended 
goal of avoiding nutrition function normally in infection tioxidant to prevent amount has low 
sugar your body and helps cell degeneration potential for 
produce energy toxicity 
Sources: Harvard Medical School Guide to Healthy Eating, U.S. f ood and Drug Administration, American Dietetic Association, Monica Joyce, RO, drweil.com. 
BY CATE WHITE 
Shopping for the perfect wine can feel a lot like visiting a 
foreign country where you don't 
speak the language. You can fall 
for a pretty label the way you might 
fall for a pretty face. Here's how to 
read a label so you don't make that 
mistake. 
Brand identification This 
may be the owner's name, a 
t rademark name, a winery 
name or a grape variety. In the 
U.S., a wine must contain 75 
percent of a particular variety 
(e.g. Zinfandel) of grape in order 
to be labeled with the grape's 
name. Proprietary brand names 
are sometimes used in higher-
end wines that don't meet the 
requirements to be labeled by 
the grape name. When a wine 
contains more than one kind of 
grape, it is called a "varietal." 
Producer name Some pro-
ducers make high-quality and 
high-priced wines consistently, 
while others have spottier repu-
tations. Read wine reviews to 
SECRETS OF 
learn which producers are most 
rel iable. 
Alcohol content The U.S. re-
quires wine alcohol levels to be 
between seven and 22 percent. 
Type of Wine Wines fall into 
nine classes: 
Class 1 will have a very gen-
eral term, like "table wine" 
or "grape wine." Most wines 
served in restaurants and sold 
TYPE OF FOOD CLASS 
Shellfish or 1 
vegetables 
Sushi or other fish 2, 3, 5 
Desserts 4, 9 
Lamb 9 
Appetizer 7 
BBQ chicken or beef 1 red 
Asian cuisine 5 
Game birds like duck 6 
or goose 
Sources: FoodNetwork.com, David O'Oay 
THE • 
in liquor stores fall into this 
category. 
Class 2 is "sparkling wine" that 
derives its bubbles from natu-
rally occurring gasses. 
Class 3 is "carbonated wine," 
which has been injected with 
carbon dioxide. 
Class 4 is "citrus wine," most 
commonly made in Florida. 
Class 5 is usually labeled "fruit 
wine" and is made from fruits 
other than grapes or citrus. 
Asian plum wine is a popular 
class 5 wine. 
Class 6 is made with agricultur-
al products like vegetables. Sake 
(made from rice) is a popular 
class 6 wine. 
Class 7 is usually labeled 
"aperitif" and has an alcohol 
content above 15 percent. 
Typically, class 7 wines are grape 
wines with added alcohol and 
flavored herbs or other aromatic 
flavors. 
Class 8 may be labeled as " imi-
tation wine" or "substandard" 
wine, and it applies to any wine 
that has been concentrated at 
any time or contains man-made 
materials. 
Class 9 is labeled "retsina." It's 
a Greek grape table wine that 
has been fermented or f lavored 
with resin. In the U.S., it may be 
called "rose wine." 
Wine Pairings Most foods 
are complimented by a class 1 
wine. Chardonnay and Sauvi-
gnon Blanc, for example, go 
well with almost anything. The 
general rule is to pair red meat 
with red wine, and white meat 
and fish with white wine. Red 
wine should be served at room 
temperature, and white should 
be chilled. 
Keep in mind that the point 
of pairing is to choose a wine 
that will bring out the natural 
flavors in the meal. It's not 
always the main course that 
dictates the best type of wine. 
Sometimes the spices or sauces 
can be even more important. 
Ultimately, it's a matter of taste. 
SUMMER I FALL 2008 ECHO • 
Heavily tattooed, pink-haired pastry chef Michelle Garcia, 29, gives traditional French pastry an ethical kick in the pants. At her Roscoe Village sweet shop, The Bleeding Heart Bakery, 
she serves up locally grown, certified organic "punk rock pastries" with a heaping helping of social 
consciousness. This young wife, mother and philanthropist is proof that you can pay the bills doing 
what you love without compromising one teaspoonful of your integrity. BY NATALIE SLATER 
OLITICS& 
PASTRY 
A CONVERSATION WITH BLEEDING HEART BAKER MICHELLE GARCIA 
When did you start baking? 
I learned how to bake in rehab. There was 
a chef there who had graduated from the Culi-
nary Institute of America. She made eve1ything 
from scratch: croissants, Danishes, brioche for 
cinnamon rolls. She was amazing; she taught 
me eve1ything. 
Sid Vicious 
cupcakes are 
just one of the 
punk-influ-
enced organic 
treats that 
Michelle Garcia 
offers at her 
bakery. 
Where were you formally trained? 
I started at Kendall College when I was 19 and 
I quit right before my 21st birthday. I just wasn't 
ready to apply myself to culinary school yet. After 
a year off, I went to French Pastry School. 
How did you get from there to The 
Bleeding Heart Bakery? 
After school, I started a 
candy company, but I went out 
of business waiting for people 
to pay me. I traveled, worked 
in Amsterdam, worked at the 
Four Seasons in San Fran-
cisco, Whole Foods, Wild Oats, 
Blind Faith and then Vosges 
[Haut Chocolat]. When I was 
at Vosges, I started selling or-
ganic pastlies at farmers' mar-
kets and it started to take up so 
much of my time that having a 
job was getting in the way. I did 
the markets for eight months 
and then I opened up my first 
retail space. 
How did you learn 
about the business side 
of baking? 
I went to business school on-
line when I was pregnant with 
my son, Gabriel, but I was just 
doing farmers' markets then 
and it was so small. Now that 
everything has blown up, I'm 
totally disorganized. Having 
kids makes you disorganized. 
What do organic foods 
and punk rock have in 
common? 
I feel like the whole point 
of being punk rock is battling 
against what people think is 
the social norm and being like, 
NIKI MILLER 
"Come on, wake up! Can't you see the big pic-
ture here?" 
This doesn't look like your average 
bakery. What was the inspiration? 
You know when Vivian Westwood sta1ted 
doing more romantic stuff? Like, when it went 
from The Sex Pistols to Siouxsie and The Ban-
shees? It was in the same vein but a little more 
elegant? I wanted to do that. 
What do you listen to while you 
bake? 
I listen to NPR in the morning. If I'm work-
ing hard, like, "Gotta get it done, I'm not talking 
to anybody because I have a million things to 
do," I'll listen to a lot of Oi!, The B1uisers and 
that kind of stuff. When we do overnight baking 
for the markets we listen to old ska and reggae. 
What is your favorite ingredient to 
work with? 
Bacon and whiskey are becoming my two 
favo1ite things to work with right now. So far 
they've been untapped in the pastry world but 
they both lend themselves really nicely to choc-
olate. 
You're pretty committed to organic 
foods. Do you have any guilty plea-
sures? 
Everyone needs a Big Mac once in a while. I 
feed my kids organic, and that's what I make in 
my shop, but my husband and I need to survive, 
you know? I don't pay myself, so I can't always 
afford the things I sell here. 
You guys support a lot of local chari-
ties. Talk about those. 
We donate every day to the Resource Center. 
A lot of independent groups we choose to sup-
port are non-profit, like Urban Honey is one. 
It's a co-op of farms that formed a non-profit to 
teach inner-city kids how to farm. There's an-
other one, Chicago Honey Co-Op-they do the 
same thing with people coming out of prison. 
So it's all about helping people in this city, help-
ing locally. 
What kind of internships do you of-
fer? 
The interns work their way from the bottom 
to the top. They learn eve1ything, even dish-
washing. You can't do what you want to do until 
you know how eve1y single part of the business 
operates. To have any respect for the kitchen, 
you have to respect every part of the kitchen. 
What is the future of The Bleeding 
Heart Bakery? 
I'm opening up Brass Knuckle Bakery in 
Los Angeles and I'm thinking about opening a 
specialty cake shop here. Our eventual goal is to 
have a non-profit school with a rooftop garden 
and just take kids off the street and offer them 
a place to live and teach them organic farming 
and, in turn, organic baking. 
Dogs 
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Burgers 
Chicken 
312.427.2787 
701 S. State St. 
Corner of State & Ba Ibo 
Falafel 
Salads 
Bar & Grill 
Wings Tacos 
PIZZA TO ORDER 
$3 SHOTS 
DISCOUNT PITCHERS 
EVERYDAY 
Fish 
Kebob 
I \ 
Gyros 
J 
Wraps 
Buyer's remorse 
Before you stop renting, 
consider the hidden costs of 
owning your own place 
BYESTERA TABLA-TISLER 
The toilet is busted once again, and the sink 
I has been clogged since last week. Your 
landlord takes forever to tend to your needs. 
Before you give up on renting and jump into 
the housing market, take a look at the cost of 
paying for your own repairs. 
The exact price for any repair will depend 
on the specific problem, yet with the aid of 
Consumer Reports and AAA Appliance Ser-
vice Center's "Mr. Fix-It" James Dolbeare, 
these estimates provide a fairly close range. 
Refrigerator: It's one of the 
most important appliances in 
the kitchen, and without it you'll 
be ordering in for every meal. 
Repair price: $100 to $250, 
-- · depending on model 
- Stove range: The stove helps 
~_;:... you get closer to your mother's 
---=----~ homemade cooking, if only for 
macaroni and cheese. But if any-
--- thing goes wrong, you might as 
well use it for extra shoe stor-
age. Repair price: $70 to $250 
,,., 
- . 
\_-
for electric, $100 to $250 for gas 
Washer and dryer: The nicer 
the machine, the more it'll cost 
to repair. Repair price: $75 to 
$350 for a front-load ing washer; 
$75 to $1 70 for a top-loading 
washer; $75 to $150 for dryers 
Dishwasher: If this luxury item 
breaks, you're back to a pair of 
great rubber gloves and a sturdy 
scrubbing sponge. Repair 
price: $75 to $200 
Toilet: It is imperative to have 
a properly working John for a 
~ plethora of obvious reasons. 
• • 
Repair price: $125 to $150 for 
a leak; $120 for a clog beyond 
the help of a plunger 
Sink: A clogged sink can turn 
, something as simple as 
washing your hands into a 
daunting task. Repair price: 
$100 to $125 
Faucet: A leak can keep you up 
all night, not to mention force 
your water bill into a higher-
than-usual bracket. Repair 
price: $150 
C, ECHO SUMMER FALL 2008 
BY RACHEL HOLMGREN 
Breaking up is always hard, but it's especially tough when you've been living together. 
"There are merged CD collections to separate, 
joint purchases to divide up, closets and dress-
ers to empty," says Dorian Solot, co-author of 
Unmarried to Each Other: The Essential Guide 
to Living Together as an Unmarried Couple. 
Here are some tips for making the process as 
painless as possible. 
Make the break. Once you've decided 
to split up, it's best if you no longer live to-
gether. If you can't do that, Melanie Gorman, 
relationship coach for the Ask Mars Venus 
website, recommends clearly establishing 
new boundaries appropriate to roommates, 
not lovers. Things that used to be OK, like 
sharing groceries, can become very muddled, 
she says. Have the conversation about room-
mate expectations and establish new bound-
aries so that you are comfortable. 
Seek support. "For a cohabiting couple, 
breaking up can be a lot like getting a divorce," 
Solot says. "One major difference, though, is 
that your friends and relatives may not take the 
relationship or break-up as seriously, so some-
times there's a real lack of emotional support." 
Reach out to people who can help you through 
this difficult time. 
Divide your belongings. Each of you 
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Illustration by KARINA AGUILAR 
should keep whatever you owned before the re-
lationship (including pets). Gifts you received 
from each other during the relationship belong 
to the recipient. "You don't return gifts that a 
friend gave you if your friendship ends," says 
Lisa Steadman, author of It's a Breakup, Not 
a Breakdown. 
If you bought something expensive together, 
try negotiating. "If you can offer to pay for half 
of the item, that would be great," says Stead-
man. ''You've really got to be fair." 
Steadman suggests arranging a time to move 
everything at once. "Bring a friend along so 
there is no worry about safety and emotions," 
she suggests. ''You need the moral support." 
Don't fret about friends. "Don't expect 
or demand that your friends take sides; they 
don't deserve to be given ultimatums," says 
Steadman. Expect your mutual friends to re-
main mutual friends; you and your ex will see 
each other from ti.me to time. 
Think ahead. Before you move in with a 
lover again, consider how hard it was to sepa-
rate the last time. "It's far better for your rela-
tionship if you move in together too late than 
too early," says Solot. When you do move in 
together, write a contract that spells out who 
will get what in the event of a break-up. "Think 
about the financial and legal implications as 
well as the emotional [ones]," Steadman says. 
It may not be romantic, but it's smart. 
Take our compatibility quiz 
before you sign that lease 
BY SAMANTHA BRIX 
Compatibility is the key to a blissful living environment. Compare your answers 
to this quiz with your new or prospective 
roommate's responses to find out how well 
matched you are. If your answers are signifi-
cantly different, reconsider your rooming ar-
rangement or at least be prepared for some 
• • 
serious compromises. 
1. How do you feel about having 
people over? 
A. I want to know about it beforehand. 
B. I don't mind a few friends coming 
over from time to time. 
C. The more the merrier. I think we 
should install a revolving door! 
2. What is your relationship with 
your TV? 
A. I don't watch much TV. I heard they 
have color now! 
B. I like to watch a show or two to wind 
down after work. 
C. Shhh! Ask me during the commer-
cials. 
3. What type of environment do 
you need? 
A. I'm a neat freak. 
B. I don't like huge messes but I don't 
have time to clean every day. 
C. So what if I haven't seen my floor in 
a while? No mold, no problem! 
4. Do you like to drink? 
A. Alcohol and I don't mix. 
B. I'll have a drink or two for a special 
. 
occasion. 
C. How many more questions are there? 
I think we're missing happy hour. 
5. Which best describes your sleep 
schedule? 
A. Early to bed, early to rise. 
B. I'm a night owl. 
C. Sleep schedule? Between work, 
school and the bar, I fit it in when I can. 
6. What is your policy on "overnight 
buddies"? 
A. No sleepovers! 
B. I'm cool as long as I know the person 
before we're all having breakfast to-
gether. 
C. Just put a sock on the door, dude! 
7. Do you prefer to keep belongings 
separate or share? 
A. Rent and bills should be the only 
things we share. 
B. If you want to use or eat something of 
mine, just ask. 
C. iMis cosas son tus cosas! (Translation: 
my things are your things!) 
8. What type of roommate relation-
ship do you want? 
A. I'm not looking for a new friend, just 
a new roommate. 
B. I hope we can hang out when we 
both have free time. 
C. Best friends forever! (Or at least for 
the next year.) 
9. How do you feel about pets? 
A. If has fur or feathers, it belongs in a 
zoo, not our apartment. 
B. I don't mind a pet as long as it stays in 
a tank. 
C. I would love to have a cat or dog! 
1 O. How responsible are you with 
bills? 
A. I pay them the day they arrive in the 
mail. 
B. As long as we pay the bills before 
they're due, it's fine with me. 
C. I usually remember to pay the bills, 
but if I forget, the power going out will 
remind me. 
Home 
---------
roo 
GREG JOHNSON 
COPING WITH CONFLICT 
Even the best-matched roommates 
can end up having problems getting 
along. Ann Almasi, Coordinator of Resi-
dence Life Adjudication at Columbia Col-
lege Chicago, offers these tips for coping 
with disagreements when they arise. 
Maintain open communication. Alma-
si says most problems could be avoided if 
roommates politely expressed their feel-
ings before matters got out of hand. 
Treat each other with respect and 
civility, or at least try to find a common 
ground. Almasi suggests new roommates 
bond by meeting for lunch and talking 
about uncontroversial matters. "Every-
one needs to eat," she says. 
If an argument erupts and you are 
getting too angry, take a break and 
get some space. This will help you both 
avoid saying something that might esca-
late the situation. When you've cooled 
off, resume the discussion in a polite 
tone. 
If you can't discuss problems without 
getting into a heated argument, find 
a neutral friend or other third party to 
mediate your next discussion. Almasi says 
students who live in dorms can ask their 
RA (resident adviser or assistant) to help. 
Once you come up with some terms 
you can both agree on, write and sign 
a contract to help avoid future confu-
sion about what you agreed upon. Such 
a "behavioral contract" is occasionally 
used in the dorm, Almasi says. 
-SAMANTHA BRIX 
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A tasting tour of the 
Shawnee Hills Wine Trail 
BY MOLLY KEARNS 
Think good American wine only comes 
I fromtheWestCoast?Youwon'tifyou 
sip your way through the 10 neighboring 
wineries in the western half of the Shaw-
nee National Forest in southern Illinois. 
You can visit all of them in a weekend 
(bring a designated driver) and go home 
with bottles for your cellar. 
Alto Vineyards, the first winery in Southern Il-
linois, is known for hosting six or seven music festi-
vals each year. ''You pretty much are free to get some 
wine and some food, throw down a blanket and en-
joy yourself at our festivals," says Leon Dangbar, an 
Alto Vineyards staff member. I'd bring along Alto 
Vineyards' Wiener Dog White, an excellent semi-dry 
blend of Vignoles, Villard and Chardonel that has a 
melon aroma with mango and pear flavors. 
Kite Hill Vineyards produces five quality wines. 
The Dry White Chardonel has a soft finish and hints 
of citrus, peach and sweet carnations. The dry red 
Chambourcin tastes of raspberry, vanilla and cherry. 
''You have to try this one with dark chocolate," says 
Scott Albert, a Kite Hill employee. 
Pomona Winery offers seven apple wines and 
three dessert wines. Co-owner George Majka de-
lights in taking visitors through them and suggest-
ing pairings. He explains how well the semi-dry 
Jonathan Oak Aged Reserve goes with beef and 
mushroom dishes. "First you saute some porto-
bella mushrooms in the aged reserve. Then you 
pour the mushrooms and the leftover wine over 
a venison steak and suddenly, you're in heav-
en." Pomona Winery also produces Kir (pro-
nounced ''keer") from a blend of apples and 
black currants. Its tart,sweet flavor goes well 
with salads and sandwiches-perfect for a pic-
nic in neighboring Shawnee National Forest. 
For a map of all 10 wineries and descrip-
tions of each, visit shawneewinetrail.com. 
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BY RACHEL HOLMGREN 
Looking for the perfect rest stop as you drive 
down the highway? 
Check out these eccentric 
local attractions: 
.,,--./ 
all 
Gi ntSpace 
W: mington 
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Hippie Memorial 
Arcola 
Popeye Ml•um 
Chester 
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~m~r.ica's o y two-
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from urban sprawl 
BY CATE WHITE AND SARA HARVEY 
ILLINOIS GARDEN OF THE GODS 
backpackcamp.com/gardenofthegods.html 
This southern Illinois 
wilderness area, located 
in the Shawnee National 
Forest, sprawls over 3,300 
acres of old forest. Hiking 
trails wind through sedi-
mentary rock formations 
and past scenic overlooks. 
You can't camp in the MOLLY KEARNS 
park, but nearby Pharaoh Campground has 
12 primitive sites ($5). 
If you go: About 365 miles south of Chi-
cago. Driving time is around 6 hours. 
INDIANA INDIANA DUNES 
STATE PARK r------~--
~ nps.gov/indu/index.htm 
>-
source: roadsideamerica.com 
uperman's 
hometown 
Metropolis 
~ Carl Sandburg was 
C 
.:: said to be inspired by the 
"' 
,i;; dunes. Take home some 
::, inspiration of your own 
port to a check 
Em1Jloyn1e11t 01Jtio11s fo14 people \\rith \va11derlust 
after you visit this park, 
which offers camping, 
horseback riding, hiking, SARA HARVEY 
swimming and fishing. The ecosystems in-
clude oak savannas, swamps, bogs, marshes, 
BY SAMANTHA BRIX 
If you've got an itch to travel abroad but can't afford not to work, consider applying for a job overseas. Salaries are typi-
cally low, but some placements include free room and board, 
health insurance, visa assistance and even paid airfare. 
Search websites like jobsabroad.com for listings by country 
or job type. (Check back often because new opportunities are 
constantly being posted.) Here are five enticing options: 
Teach English to stu-
dents in China or Korea. 
English teachers are needed 
in almost every region of the 
globe, but paid positions are 
rare. At sites like worka-
broadESL.com, however, you 
can search competitive job 
listings from China and South 
Korea where room and 
board, medical insurance and 
a f ree plane ticket often are 
included in addition to the 
salaries ranging from $500 to 
over $2,000 a month. Most 
positions require a completed 
bachelors degree. 
Be an au pair in France 
or Germany. If you love 
working with children, search 
sites like aupair-agency.com 
and greataupair.com to find 
families looking for someone 
to live with them and care 
for their children. Most au 
pairs live and eat with their 
host families and earn up to 
$200 per week. Airfare may 
be split or included. 
Bartend, DJ or manage 
public relations in the 
heart of Italy's club scene. 
lifemedias.com recruits inter-
national staff for the summer 
season (June to August). 
You'll get free room and 
board as well as hourly pay. 
Be a live soccer com-
mentator at games in 
Panama, Haiti, Trinidad and 
Tobago, Jamaica, Morroco 
and other countries. If you 
love soccer, you can earn $40 
to $60 per game and have 
the rest of your free time to 
explore. Visit running-ball. 
com for contact information. 
Live and work at a luxu-
rious resort in Mexico. 
neverstopmovingagency.com 
offers six-month positions 
that include free lodging, 
split airfare and a salary of 
$500 to $800 per month. 
Some of the more exciting 
jobs include professional 
dancing, choreography, and 
deejaying. 
prairies, rivers, forests and beaches. (West 
Beach has showers and lifeguards Memorial 
Day through Labor Day.) 
Hiking trails range in length and dif-
f iculty. Horseback-riding season runs until 
December 14. Campsites are open April 1 to 
October 31 ($15). 
If you go: About 50 miles west of Chicago. 
Driving time is around one hour. Or take 
the South Shore Line (nictd.com; $6.65 each 
way). 
WISCONSIN DEVIL'S LAKE 
devilslakewisconsin.com 
More than a million 
people visit Baraboo, 
Wisconsin's Devil's Lake 
State Park each year. See 
what all the fuss is about. 
Hike the trails, cool off 
in the lake, sun yourself 
on the sandy beaches, or 
climb the rocky cliffs. 
AMANDA NIELSEN 
The state park has hundreds of campsites 
($ 12 to $14; $5 more with electricity). 
If you go: About 200 miles northeast of 
Chicago. Driving time is around 3 1/2 hours. 
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Look for our new menu! 
" / 
10% Student and Faculty 
Discount Daily! 
• 
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42 In character 
44 Rebuilding hope 
48 A room with a few 
Living by consensus 
52 Happy Denmark 
56 jNo se vende! (Not for sale!) 
58 Three's company 
62 Terminal degree 
64 Critical mass 
68 Surfing the airwaves 
72 Always sisters 
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STEPPING INTO JOJO'S JAM-PACKED gal-
lery is like falling down the rabbit hole into 
a Wonderland of dolls. They surround the 
entrance, lie on the floor, hang from the ceil-
ing, and lounge on tables and chairs. Some 
1 
are dressed in elaborate costumes, while oth- JoJo's mother also taught him how to 
ers stand nude. They are of all shapes and sew, saying she didn't want him to rely on 
sizes, long hair and short hair. Two sit at a a woman. He credits her with his ability to 
tea table. One is stretched out on a chaise create elaborate hand-sewn costumes for his 
lounge, clutching a pillow. Others stand to- "characters," which he portrays on stage at 
gether, fused at the hip. A joker with orange Chicago's Green Dolphin Street on Monday 
hair and a polka dot suit sits on a hammock. nights. He portrays a new character each 
Dozens of Raggedy Ann dolls are spread out time, in keeping with the Geisha principle of 
on the floor, and stuffed animals hang from never wearing the same outfit twice. 
the ceiling. JoJo's creations - dolls and other Alex Magana, a photographer in the Flat-
art - seem to cover every inch of the cramped iron Building, says J oJ o is probably the most 
hallway. eccentric artist he's ever met. "He's very 
Their creator, 37-year-old Chicago na- unique," Magana says. "He is one that defi-
tive JoJo, has been making dolls for 21 years nitely stands out." 
along with a variety of other art. All of his JoJo's artistic productivity is in stark con-
work can be seen in JoJo's Closet, his gal- trast to his struggles, however. He is HIV-pos-
lery at the Flatiron Building in Wicker Park. itive and three years ago was diagnosed with 
But his living, breathing artwork often can cancer. The financial strain of his illnesses 
be seen walking down the street: JoJo him- led him to give up his apartrnent and move 
self. "I go out as animals sometimes, or su- into his gallery. It also marked the start of his 
perheroes, or villains," JoJo says. "I'll go out bestselling line of creations: stuffed animals. 
as the Joker and somebody will come up to "I had nothing in my hospital room except a 
me at the bar and go, 'Why are you dressed sweater, and I made my first teddy bear when 
up?' and 111 go, 'Can't a villain just go out ahd I was in the hospital," JoJo says. "So whenever 
have a cocktail?'" I feel sick, I make a stuffed animal." 
JoJo comes from a long line of per- __ .......___ Even when he's in costume, JoJo is in-
formers. His grandmother played the tent of making sure people recognize 
organ for the silent movies at the JoJo's that there's more to him than his 
Chicago Theatre, his grandfather closet external appearance. This led to 
made trumpets, and his mother flatiron Building his creations of "peels" - parts 
was a Playboy bunny in Chicago 1579 N. Milwaukee of his face revealed beneath his 
and a hairdresser for the Playboy Ave., suite 2~6 makeup. "Someone called me a 
Club. At an early age, JoJo learned Thef\atironProiect. drag queen one time and I was 
com to sew and to style hair, and he has like, 'There's something more to 
put those skills to good use in his doll- what you're seeing, there's some-
making. A self-proclaimed "renaissance body inside there.' So I wanted to have 
man," he is also a costume designer, makeup a piece of myself peeling open to show what 
artist and painter. was on the inside," JoJo says. "And it could 
Because JoJo wears some of his elaborate be empty, it could be ugly, it could be beauti-
costumes on the streets and to movie pre- ful; it's always changing. 
miers (including the 2006 Marie Antoinette) "I don't like things to get too stagnant," he 
he has gained exposure and even made an adds. "I'm always reinventing myself." 
appearance in Entertainment Weekly. When Dolls have been a constant in JoJo's ever-
another artist asked him how he gets so changing life. His love for them was ignited 
much publicity, JoJo replied, "Put on a dress. by the Muppets. Later, he studied for 10 
It worked for me; it could work for you.'' 1 years under the late Greer Lankton, a trans-
He didn't always intend to be an artist, sexual artist whose dolls explored issues of 
however. In the 1980s, JoJo attended Quig- gender and beauty. Lankton greets visitors in 
ley North Preparatory Seminary in Chicago doll form at the entrance of JoJo's gallery. 
and hoped to become a priest. But his teach- Many of JoJo's dolls have glass eyes, 
ers told him he was "too theatrical" and sug- animal and human teeth and human hair. 
gested he go into show business. "The things They're made from materials he finds, in-
I wanted to do in church, the Blue Man eluding take-out spoons and bobby pins. "I 
Group is doing now on stage," JoJo says. "I 
was ahead of my time, I guess." So his moth-
recycle everything," JoJo says. "I was born 
under the year of the pig, so I think every-
thing can serve a purpose; everything can 
have a second or third life.'' 
Each doll has a heart inside with the words 
"love me" written on it because everybody 
wants to be loved, JoJo says. He regards all of 
them as voodoo dolls, in the sense that they 
represent people he wants to know. (He does 
not, however, stick pins in them.) 
"I do believe in the powers of three times 
three; whatever you put out there, you'll get 
back that much more. So I just don't want 
that coming back at me," JoJo says. "I always 
say I make people I want to know, but people 
have always left me in my life and these are 
the only people that stay around and live with 
me, so they're kind of like my roommates." 
Lately, JoJo has become a popular subject 
for photographers. Magana says he has been 
"in line" to photograph JoJo for a while now, 
and recently took pictures of JoJo's work for 
TheFlatlronProject.com, a website that show-
cases the work of artists in the building. 
"Not a lot of people do what he does," 
Magana says. "[Making dolls] is a craft, and 
he's got it nailed down to perfection." 
JoJo's dolls and other artwork can be seen 
in his gallery every weekend during open 
house hours at the Flatiron Building. He is 
also the subject of a soon-to-be-released doc-
umentary by Clive Barker. 
''You know, it pays to be a little different," 
JoJo says. "I think when you're different, you 
get invited to all the best parties." 
er sent him to beauty school. BY QUINN MILTON 
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NEW PUBLICATION OFFERS MANY 
OPPOR~UNITIES FOR ARTISTIC 
COLLEGE STUDENTS 
CAMEO (Chicago Arts Media Entertainment Opinions) 
MAGAPAPER will make its debut in the fall of 2008. It 
will be distributed free of charge throughout the city of 
Chicago and its suburbs. 
Publisher/Editor-In-Chief Larry I>uBose, who holds 
journalism degrees from Columbia College and Roo-
sevelt University, says the publication will offer many 
opportunities to artistic college students in many areas. 
There will be some opportunities on a limited basis 
~ 
during the summer and fall of 2008 and even more be-
ginning in 2009. If you are a college junior, senior, or 
graduate student and your major or experience is in 
one of the following areas: Journalism, Web Design, 
Graphic Design or Photography, we want to talk to 
you. 
Call Larry DuBose 
(BA '88, MS '93) at: 
• frugality in numbers 
Living by consensus The on~oing appeal 
of housing co-ops 
BY SARA HARVEY 
t all began in 1844 when 29 textile 
workers from Toad Lane in Roch-
dale, England pooled their savings so 
they could save money by buying in 
bulk. Their business grew and so did their 
concept. Eventually, they committed t heir 
strategy to paper as the Rochdale Principles, 
which continue to guide co-ops to t his day. 
According to these principles, member-
$ ECHO SUMMER I FALL 2008 
ship in a co-op is open to anyone who is 
willing to accept the responsibilities of 
membership, and each member has one 
vote in all of the co-op's decisions and 
policies. This applies to all kinds of co-ops: 
agriculture co-ops, healthcare co-ops, food 
co-ops and even manufacturing co-ops (t he 
direct descendents of the textile workers). 
For students, housing co-ops are an ap-
pealing alternative to dorm or apartment 
living. In these arrangements, each member 
a roo 
BY JESSICA GALLIART 
usic blasts from a stereo as Matthew 
Beck scoops filling into tortillas and 
rolls them into tightly wrapped en-
chiladas. It's about 6:45 p.m., according to 
the "Bowers clock," which is 15 minutes fast. 
Eighteen hungry roommates expect dinner at 
7:30 p.m. 
It's Beck's first time cooking dinner at the 
housing co-op in Hyde Park on Chicago's 
South Side. He is surrounded by dirty pots 
and pans, which other members of the co-op 
will clean after the meal. Two industrial-sized 
refrigerators covered in notes and labels re-
mind residents of food storage rules and daily 
tasks. Bowers House is one of three houses 
in the Qumbya co-op, a collaborative liv-
ing arrangement in which residents share 
meals, chores and a commitment to peace-
ful, environmentally-friendly living. Like 
the residents in Qumbya's other two houses, 
Haymarket and Concord, they follow agreed-
upon guidelines to conserve energy, eat low 
on the food chain (all shared meals contain a 
vegan option), and eliminate excess waste. 
Founded in 1990, Qumbya (the name 
pays a fair share of the rent and "common 
food" (food eaten by all members). Co-ops 
don't make a prof it. If t here is a surplus, it 
usually gets reinvested in the house. 
Student co-op housing boomed in the 
1930s, when students started living coop-
eratively in an effort to "triumph over racia l 
superstition and prejudice," according to 
Deborah Altus, a cooperative movement 
historian in Kansas. In 1968, North American 
Students of Cooperation (NASCO) formed 
to help co-ops of all kinds, including hous-
ing co-ops, organize and function effec-
tively. "We help figure out financing, what 
property to buy, what needs to be changed 
. 
comes from a Creole folk song), began with 
Haymarket House, named for the famous 
Chicago labor riot. Bowers House, established 
the following year, was named after one-time 
Qumbya director Howard Bowers. At Bowers 
House, finances, dinners and meetings are 
run like clockwork. Roommates pay monthly 
rents of $400 to $500, depending on the size 
and condition of their bedrooms, along with 
$175 for food and utilities. Group food buy-
ing decisions are made at house meetings, 
though residents are allowed to keep person-
al food items in the kitchen, provided they are 
clearly labeled and properly stored to combat 
the house's chronic mouse problem. 
As the dinner hour approaches, Beck's 
roommates file in and out of the back en-
trance, where a stairway leads up to the sec-
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and up to code, and who will live there," 
says Neily Jennings, director of educational 
programs. To this day, NASCO is a major 
organizing force, sometimes even purchas-
ing houses through its NASCO Properties 
arm and leasing them to co-ops. NASCO 
also offers members train ing in governance, 
cooperat ive living, meeting facil itation, con-
f lict resolution and house maintenance. 
In 1979, the Solar Community Housing 
Association in Davis, Calif. opened the Sun-
wise and J Street co-ops. The 16 members 
make all decisions collectively. " In the whole 
time I've lived here we've never made a 
decision against general consensus," says 
ond and third floors. In addition to 19 bed-
rooms in a wide range of sizes, Bowers House 
has six shared bathrooms scattered through-
out the house. It's an old house adapted to a 
new use. Resident Lisa Junkin says although 
nobody is really sure what Bowers House was 
before it became a co-op, the roommates like 
to get creative with stories of the building 
possibly having been a brothel or a school for 
the blind. "We prefer to speculate and spread 
wild rumors," Junkin says. 
When 7:30 rolls around, Beck's enchiladas 
still aren't quite ready. But because it's his 
first time cooking dinner for the house- he's 
only lived here for a few weeks- his room-
mates give him a break. Some swoop into 
the kitchen to check on the simmering rice 
or prepare the serving table with dishes and 
Jeremiah Mann, a Sunwise member for the 
past three years. 
Prospective members are attracted by the 
affordable rent and the sense of commu-
nity, but not everyone is invited to join. First 
they are invited to a "dinner date" with 
existing members; then members vote on 
whether or not to let them join. 
Because the co-op only admits members 
who are a good fit, Mann says the co-op 
is able to maintain a sense of community. 
"There's rarely a time here that I ever feel 
lonely, " he says. He also credits the co-op 
experience with helping him learn valuable 
skills, such as how to run an organization, 
utensils. Shortly after 8:30, with the smell of 
spices and garlic filling the first floor of the 
house, dinner is finally served. The room-
mates serve themselves enchiladas and rice 
and pass around wooden bowls with oranges, 
pears, apples and other fresh fruit. As they 
share the food, they also share their thoughts, 
and soon the room is filled with conversation. 
"Right around here is where the magic hap-
pens," says Mike Bishop, a longtime Bowers 
House member, gesturing to the three dark 
wood tables pushed together to create a dining 
area. The tables, like many of Bowers House's 
furnishings, were rescued from a dumpster-
they for1nerly belonged to the math depart-
ment at the University of Chicago. 
The dining table is also where important 
group-living decisions are made. The room-
mates gather here at 8 p.m. on Sunday eve-
nings for weekly house meetings. These begin 
with a "go-around," in which each person 
talks about the past week. "I had a good week. 
I quit my job," one roommate says. When the 
roommates hear something they like, they 
snap their fingers. Next come announce-
ments, which may include events or anything 
else that isn't official house business. "It's 
Madonna night at Berlin every Sunday. Who 
wants to go after the meeting tonight?" one 
roommate asks. "My parents are coming this 
week, so you should all be naked as much 
as possible; it would make them feel more 
comfortable," another roommate says. When 
roommates have questions or comments, 
they gesture with a "Q" or a "C," respectively, 
before speaking. 
After the go-around and announcements, 
it's time for official business from the house's 
board. In each of the three Qumbya houses, 
several roommates comprise a board of offi-
cers, which includes a treasurer, a member-
ship coordinator, and maintenance officers. 
Junkin is the house choreographer (pro-
nounced "chore-e-o-grapher"), responsible 
for making sure all chores are completed. "It 
hasn't been a big deal lately, but if anyone has 
manage people, and communicate with 
multiple stakeholders. 
"Being part of an organization that's been 
around for awhile with a mission that I 
support-low-income housing- is very pow-
erful," Mann says. "I value that experience 
very much and I know it will enable me 
to do the work I want to do in the world 
because I have this rare experience." 
Housing co-ops are newer to the Chicago 
area. Qumbya was the f irst to open, in 1990, 
near the University of Chicago (see com-
panion story). The second was the MOSAIC 
co-op in Evanston, near Northwestern Uni-
versity, in 1998. Other Illinois housing co-ops 
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any issues about complaining about chores or 
chores not getting done, just let me know, in 
person or by e-mail," she says. "We'll make 
sure everything is straightened out." 
Chores are a major concern at housing 
co-ops. Bowers has many common areas, 
including a bike room and laundry room in 
the basement, and the kitchen, living and 
dining rooms on the first floor. There are also 
hallways to sweep, bathrooms to clean, gar-
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bage and recycling to take out, and landscap-
ing to manage. A chore board in the entrance 
helps roommates keep track of the chores 
they are responsible for completing, though 
they are flexible about one another's sched-
ules. "My chore was taking out the trash, and 
I would often go on trips for three days out 
of the week, so sometimes I wasn't there to 
take out the trash," says Maggie King, one of 
the residents. "Somebody would always do 
( 
llS 
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Scenes from a cooperative housing arrangement (clockwise from top left): the mail room, 
cooking for a crowd, the chore chart, and the scene from the street. 
are located in Champaign-Urbana, near the 
University of Illinois. 
This proximity to campuses is no accident. 
Matthew Smith, 23, a Northwestern gradu-
ate student, says living in the 13-person 
MOSAIC co-op counteracts the stress of 
school. "The co-op is a good diversion from 
the pressures of academia, graduating and 
having to f ind your direction in life outside 
of school," he says. "It [also] helps that I 
don't have to worry about money so much. 
I can survive off of $90 a month for food." 
MOSAIC has benefited from NASCO's 
assistance. "The staff there is able to help us 
with legal questions, and is also the go-to if 
• ECHO SUMMER I FALL 2008 
we have issues in terms of fairness with the 
landlord," Smith says. 
MOSAIC buys much of its bulk food from 
another type of co-op: Logan Square Food 
Buying Club. "For the most part, we can 
choose to buy organic products, which we 
support for [their] ecological friendliness 
and healthiness," he says. The co-op is also 
exploring membership in a Community Sup-
ported Agriculture farm program as a way 
of getting organic, locally grown produce 
from Chicago-area farmers. 
MOSAIC tries to be environmentally 
conscious. Roommates use rags instead of 
napkins and paper towels, dry laundry on 
it for me. It was like unspoken; I was really 
surprised." 
Next the roommates vote on proposed 
house purchases listed on a chalk board. To-
day, those include "fake plant for fish tank," 
"party music," and "Bowers goat." Brett Ha-
nover, a member of the "fish committee" 
responsible for the bug-eyed fish, defends 
the $5 his committee is requesting for a fake 
plant for the fish tank. "I would like to point 
out that I have yet to be reimbursed the $5 
for the fish," he adds. With that settled, they 
move on to choosing music for the upcoming 
house party, a monthly event. Junkin raises 
the issue of respecting the co-op's neighbors. 
"I would mention that every time we have 
a party, the police get called for noise," she 
says. 
The meeting comes to an end with "ku-
dos," in which the roommates offer compli-
ments to one another for actions during the 
past week. "To Kevin, for a delicious batch of 
whole milk," one says. Then roommates dis-
perse for the evening. 
As a result of the emphasis on organization 
and communication, few disputes arise, in 
spite of the range of people living under one 
roof. "It's a real mix between students and 
non-students," Bishop says. "We have Art 
Institute students, people in their mid-2os, a 
real handful of people." Roommates say their 
schedules are varied enough that they don't 
compete for time in the bathrooms, but they 
all make a point of having time together at 
the end of the day. "It seems like it would be 
attractive for cheap rent, but it's way cooler 
than that," King says. "It's immediate com-
munity. I could be in my co-op all day, and 
it's basically really fun." 
When potential roommates visit the house, 
the residents spend time getting to know 
them before voting on whether or not to in-
vite them to live at Bowers House. What are 
they looking for? 
The answer is simple, according to the 
Bowers wish list posted near the calendar in 
the dining room: "People who are fun." 
a clothesline, and use eco-friendly cleaning 
supplies unless there's no choice. "If there 
are plumbing problems that might require 
Drano, we usually let the landlord take 
care of that," Smith admits. In addition, he 
notes, " It's eco-friendly to have more people 
to a certain space. Instead of using light in 
13 different studio apartments, we all live 
together." 
Above all, Smith says, co-op living is 
"prime empathy training" and helps people 
learn to create and maintain community. 
"It's a good way to learn how to respect 
different credos and live peacefully and in 
good humor as friends." 
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BY AMANDA NIELSEN 
hink you'd be happier if you moved to a warm, sunny, tropical 
island? You might want to reconsider. Two recently released stud-
ies, the World Map of Happiness and the World Database of Hap-
piness, concluded that Denmark is the happiest place on Earth. 
After learning this, I immediately thought of my relatives who 
live in Denmark. I asked my college-age cousin, Jesper (pronounced 
Yesper)-who speaks three languages (Danish, English, German) 
and loves Mini Coopers and music-what makes him and his fellow Danes so happy. 
How do you feel about living in the "happi-
est place on earth"? 
We might statistically have the most 
people who are happy, but everyone can 
be happy, and they don't have to live in 
Denmark. 
So do you know any unhappy Danes? 
I know a few, but I don't think that you 
can say they are always unhappy. 
What do you love most about Denmark? 
Since I like food a lot, I like that the 
most: rugbr0d, leverpostej , spegep0lse 
and not to forget Danish wienerbr0d. The 
best is b0f med 10g og brun sovs, which is 
like beef out of chopped meat from a cow 
To see a 20/20 video about the study, visit: 
abcnews.go.com/video/playerin-
dex?=4105205 
with onions and brown sauce. You might 
r ecognize some ofit, Amanda?:-) 
You've been to America three times. Were 
you happy here? 
Sure I like it there, but you know, 
"Home sweet home." 
What are your favorite foods to eat when 
you come to the U.S.? 
Doughnuts I like the most. 
Do we have anything here in the U.S. that 
would make you happier? 
Lower taxes on cars since new cars 
here in Denmark are insane expensive. 
What about jeans? You guys always bring 
home a suitcase with jeans that you 
bought here because they're so expensive 
in Denmark. 
Yeah, the cheaper jeans could be nice 
too, but because I like cheaper cars more 
than I like cheaper jeans, I'll prefer that. : ) 
Do you ever see yourself living anywhere 
other than Denmark? 
Yeah, sometimes I see myself living on 
a small island far away from anything. 
Any place in particular? 
Hmmrn ... well it might be an island in 
the Atlantic Ocean. But that's not often I 
have those thoughts. · 
I'm not happy right now because I just 
paid my tuition and then had to spend 
$500 on textbooks. 
Yeah, all of that is more or less for free 
here in Denmark. 
AMANDA NIELSEN 
Courtesy JESPER JOHANSEN 
Jesper replies: Everyone can be happy, and they don't have to live in Denmark. 
That makes me jealous. And then there's 
the stress between school, work, and get-
ting good grades. 
I think "stress" is a dangerous word to 
use because it gets used more and more 
without knowing the meaning of it. Real 
stress is like an illness where you are 
seriously ill and can't go to work or school 
at all. Especially here in Denmark I hear 
it a lot from people who aren't stressed 
but just don't have a structured day and 
are planning to do tons of different things 
besides. If you do your best you can't do 
any more, no one is perfect. 
Do you ever feel pressure to over-achieve 
though? 
It is myself who makes me feel that 
way. I don't get that pressure from family 
or friends. 
Courtesy JESPER JOHANSEN 
Rugbr"d: rye bread 
Leverpostej: liver pate 
Spegep"lse: spice sausage 
Wienerbr"d: coffee cakP--but very 
buttery, flaky, rich, sometimes has 
almond paste or apricots 
Sometimes it feels like people here always 
want more - a bigger house, more money, 
fancier car. 
A lot of people want it here too, but I 
think most people here are happy with 
just having a vehicle or house and living 
with that. 
Do you have any advice for bored, un-
happy college students in the U.S.? 
If you ain't got a hobby, get one - then 
you are not bored that much. And if you 
are unhappy, invite a friend to the movie 
or do something fun together to make you 
happier. 
Are you happy? 
Sure, I see no reason to be sad. 
Picturesque homes, Mini 
Coopers, affordable educa-
tion .. . of course Jesper is 
happy in Denmark. 
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against 
gentrification in 
Humboldt Park 
BY ARACELI ARROYO 
alsa music beats in the back-
ground at Cafe Culao, a small 
coffee shop in the heart of Hum-
boldt Park. Xavier Burgos' eyes 
glimmer with hope and deter-
mination as he pulls notebooks 
and folders from his book bag. He brings out a 
copy of Que Ondee Sola, the Puerto Rican stu-
dent publication he edits, along with La Voz, a 
community paper in Humboldt Park for which 
he is a contributing writer. Both proudly dis-
play the Puerto Rican flag on their covers. 
People in the cafe greet him with a smile 
and a hug. The woman behind the counter 
gives him a piece of mail. "My sense of com-
munity comes from my childhood memories 
of visiting Puerto Rico where people have to 
rely on family and friends to move forward 
in life," says Burgos, outreach coordinator for 
the Humboldt Park Pa1ticipatory Democracy 
Project. "Residents need to understand that 
without a real sense of community, the Puer-
to Rican community [of Humboldt Park] is 
doomed to fail." 
He leaves the cafe, headed for the La Voz of-
fice. People on Division Street nod in greeting 
and shake his hand. "When I came to Chicago 
and I saw Humboldt Park and saw the flags, I 
saw everything that really in essence was a part 
of my history and my identity embodied in this 
urban space. I was really dumfounded," says 
Burgos, 21, as he gestures to the 59-foot-tall 
steel monuments to the Pue1to Rican flag that 
define the gateway to the heart of the Pue1to 
Rican community in Chicago. 
Humboldt Park has been the center of 
Puerto Rican life in Chicago for the past 30 
years. Latinos have grown from 15 percent of 
the neighborhood's population in 1970 to 48 
percent in 2000, according to the US Census 
Bureau. But over the past 10 years, Humboldt 
Park has undergone some major changes. Real 
estate developers are buying family homes, de-
molishing them and erecting condominiums. 
Property taxes and rents are rising and dis-
placing residents who have lived here all their 
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lives. "I really felt like I needed to be a part of 
what is happening in this community because 
it is a part of my identity even though I was 
born somewhere else," Burgos says . 
Born in the Bronx in New York City, Bur-
gos came to Chicago with his grandmother in 
2000 when he was 13 years old. They visited 
Humboldt Park during the annual Puerto Ri-
can People's Parade, and he was enthralled 
by the thriving Puerto Rican community on 
Paseo Boriqua, the stretch of Division Street 
between Western and California avenues. The 
week-long festival attracts more than 300,000 
people, and the Puerto Rican flag is displayed 
everywhere: in windows and on porches, on 
cars and trucks, and even on clothes. 
But gentrification is making it increasingly 
difficult for Puerto Ricans to live in the neigh-
borhood. Median home values have risen 
from $68,ooo in 1993 to $278,000 in 2006, 
according to the Greater Chicago Housing and 
Community Development website. More peo-
ple are willing to sell their homes to real estate 
developers while others are being forced out 
by rising taxes. Division Street is beautiful and 
inviting, with Puerto Rican-owned restaurants 
and businesses. But Puerto Ricans don't want 
Humboldt Park to become just a block of cul-
turally themed restaurants, like Greek Town. 
They want it to remain a Puerto Rican com-
munity. 
Although the area is increasingly attrac-
tive to wealthier homeowners, it is still rough 
around the edges. Not all areas within Hum-
boldt Park are being gentrified. Some are still 
dotted with abandoned homes and vacant lots, 
and during the summer there is still gang ac-
tivity on the streets. But even these areas of the 
neighborhood are becoming unaffordable, as 
property values and taxes rise in the gentrify-
• 1ng areas. 
Burgos first became involved in these issues 
when he joined the Union for Puerto Rican 
students at Northeastern University, where he 
worked to bridge the gap between the universi-
ty and the community. Soon he was appointed 
outreach coordinator for the Humboldt Park 
Participatory Democracy Project, which was 
created in 2004 by the Puerto Rican Cultural 
Center to increase participation in community 
development issues. The program recruits stu-
dents from local colleges as well as from the 
Dr. Pedro Albizu Campos High School to go 
door-to-door to encourage residents to get in-
volved, to connect with each other and to take 
advantage of community resources. 
Members of the Humboldt 
Park Participatory Democra-
cy Project stand in front of 
a mural representing their 
fight to preserve the Puerto 
Rican community. 
"Rola, senora. I'm with the Humboldt Park 
Democracy Project, and I wanted to give you a 
copy of La Voz and let you know about a play 
about Puerto Rican political prisoners," one 
student begins. 
"Que importa political prisoners?" (What's 
important about political prisoners?) Burgos 
asks in an overbearing Pue1to Rican grand-
mother accent. The students are stumped. 
Burgos then explains how to deal with various 
responses they may encounter, noting that they 
shouldn't expect all residents to see things the 
same way they do, but should try to begin a dia-
logue by listening and talking. 
The students talk about their own experi-
ences with gentrification. Some say they and 
their families were forced out of the neigh-
borhood by rising rents. Others mention that 
classmates ask why they think Puerto Ricans 
don't want other people in their neighbor-
At a recent meeting of Par-
ticipatory Democracy Project-
held in the radio control room 
of Batey Urbano, a Puerto Ri-
can/Latino youth membership 
club-a group of high school 
students spoke about common 
misconceptions of their neigh-
borhood. They were surround-
ed by sound boards, Macintosh 
computers and other expensive 
equipment. 
''I really felt like 
hood, or why it's so important 
to have a Puerto Rican com-
munity. "We are Puerto Rican 
and we're losing our sense of 
culture in America," says Sam-
uel Vega, 16. "To be forcefully 
moved out from our homes and 
neighborhoods-that's a big is-
sue. That's why I'm here, 'cuz it 
feels right." 
I needed to be 
a part of what 
"People ask me, when they 
see all this radio equipment and 
computers, why we don't put 
bars on the window," says one 
is happening in 
this community 
because it is a 
part of my iden-
tity, even though 
I was born some-
where else.'' 
The group is not alone in its 
efforts. In 2005, Alderman Billy 
Ocasio created the Humboldt 
Park Redevelopment Housing 
Committee, which aims to en-
sure that private real estate de-
student. 
"You tell me why we don't put bars on the 
window," Burgos replies. 
"Why are we gonna be afraid of our own 
people?" the student asks. "They're not gonna 
steal from us." 
Burgos moves on to the topic of today's 
meeting: door-knocking procedures. ''You 
never know who you're going to get, from the 
stereotypical Puerto Rican grandmother invit-
ing you in and sitting on her couch covered in 
plastic, showing you pictures of her family, to 
annoyed residents who slam the door in your 
face," he says. He stands before the group, im-
personating an old Puerto Rican woman who 
is hard of hearing. Two students stand up and 
knock on a imaginary door with a copy of La 
Voz, shuffling side to side. 
velopers consider the needs of the community. 
Through these efforts, 30 percent of newly cre-
ated condos have been designated affordable 
housing. For example, La Estancia, a mixed 
living and retail space opened in early 2008, 
provides 57 housing units for families that earn 
50 percent or less of the area's median income. 
Victories such as these play an important role 
in the fight against gentrification. 
"Some residents feel hopeless about gentri-
fication, thinking it's a natural process," says 
Burgos. But he disagrees, saying the neighbor-
hood can resist the pressure. 
"Gentrification has its origins in ideas of 
race and racism and inequality and all these 
things," he says. "It is unnatural and therefore 
should be struggled against." 
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Polyamorous love is complicated 
in a monogamous society 
igh school sweethearts Mimi and Guy were the 
epitome of the popular kids their classmates en-
vied. Mimi was short, slender and bubbly; Guy was 
tall and muscular. They were each other's first serious 
loves, and they married shortly after graduating. Four-
teen years later, they were still married and the parents 
of two girls, ages 7 and 3. 
But they weren't a case of "happily ever after." The 
relationship switched course in early 2005, when Mimi 
confessed to Guy her sexual desire for a woman. She 
didn't want to leave him; she wanted to add a third per-
son to their relationship. This desire for an additional 
partner is commonly referred to as polyamory. 
BY MARIO CALHOUN 
Latin for "many loves," polyamory refers to and homosexuality is an absolute sin. 
non-monogamous relationships in which all "I wasn't OK with the idea," says Guy, 34. 
partners are involved with each other. Unlike "My parents divorced when I was six, and I 
polygamy, it is not based on a religion or mar- wanted to have the [typical] two-person house-
riage. According to Catherine Liszt, co-author hold, nothing else. But she kept bringing up the 
with Dossie Easton of The Ethical Slut, "To be- idea, so I knew I had to consider it." 
lieve God doesn't like sex is like believing that ' At first, Guy didn't think he could love 
God doesn't like you. We all wind up carrying someone else. But in 2005, he and Mimi began 
a secret shame for our own perfectly natural browsing swinger and hook-up sites. It took 
sexual desires and fulfillments." months of talking to other people, singles and 
Polyamorous relationships typically in- couples, before they found z. She came from a 
elude three or more people who are intimately liberal Puerto Rican family whose motto was, 
involved with each other. The arrangement "If you don't like it, that's your damn problem," 
changes from group to group, as people shape she says. Z, 28, became the missing piece of 
their relationships to best fit their needs. Find- their puzzle. 
ing their needs, however, can be more than a While she is open to her family and close 
little challenging. friends about her polyamorous relationship, Z 
"I had to tell myself it was OK to be with a is cautious about telling others about Mimi and 
woman and learn to love myself," says Mimi. Guy. "I'm not a very open person," she says. "I 
"I was only looking for sex. I had no previous hate conflict and I'd rather not talk about is-
partners before Guy." This little snag in the fab- sues." 
ric of their relationship eventually wove itself The transition from being monogamous to 
into their lives, although Guy was initially hesi- polyamorous required time and patience from 
tant. He and Mimi both come from religious everyone, especially the somewhat aloof Z. Ac-
African-American families. The idea of being cording to Mimi and Guy, there were times 
with anyone outside of marriage is considered when Z would screen calls after a fight, ignoring 
morally wrong, and dabbling in threesomes one of the most important rules of polyamory: 
open communication. "I've gotten better at tell-
ing Mimi and Guy what's wrong, so [there's] no 
more avoiding phone calls," says Z. 
A year later, the three agreed to become a 
closed triad, or exclusive polyamorous group. 
Due to the distance between their homes, ev-
eryone agreed they needed to live closer to each 
other. In October 2007, Zand her two children, 
ages 13 and 4, packed up and moved closer to 
Mimi and Guy. 
While all three have 9-to-5 jobs, they man-
age to spend several days together throughout 
the week. They schedule days for intimate time 
between Z and Guy, Mimi and Z, and all three. 
When they want alone time away from their 
children, Z's 13-year-old daughter, the only 
child who knows about the adults' relationship, 
takes care of her brother and Mimi and Guy's 
children. They also schedule family time for all 
three adults and their children several times 
a month. Besides having these dates, they 
frequently travel between households during 
their free time. 
This blending of the families creates an in-
triguing dynamic. As the man of both house-
holds, Guy takes care of finances for Mimi 
and Z. The women are opposites: Z is a loner, 
while Mimi is a social butterfly. Z prefers stay-
ing at home with her kids or watching movies 
rather than being in public. Mimi enjoys going 
to public events, although she has to hide her 
relationship with Z from family and friends. 
They are not ashamed of their relation-
ship, but they fear judgment and alienation 
from family and friends who are less accept-
ing. When Guy confided in three of his male 
friends, their reactions were not surprising at 
all. Focusing more on the sexual aspect and less 
on the relationship, they hailed him as being a 
womanizer. For the women, the need to hide 
their relationship is of the utmost importance. 
Mimi and Z do not engage in public displays of 
affection, as doing so would cause confusion 
because of Mimi's marriage and simultane-
ously out both women as bisexual. 
Wanting to feel accepted and meet other 
polyamorous couples in Chicago, the three at-
tend the Center on Halsted's monthly "Many 
Loves" seminar. There they can discuss issues 
ranging from infidelity and safe sex to how to 
handle criticism from those who don't under-
stand the relationship. 
David Rodemaker, who facilitates the semi-
nar, says polyamorous couples struggle with 
time management. "That's one of the biggest 
issues in the group discussion." Roughly 10 to 
15 people attend each session. 
Like all relationships, polyamory takes work 
and compromise in order to flourish. For Mimi, 
Guy and Z, everyone has to be flexible. When 
three strong personalities come together, there 
are bound to be conflicts. 'We are willing to 
meet each other half-way," says Guy. "That's 
what a relationship is about." 
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SALON & SPA 
A Full Service AVE DA"' Concept Salon & Spa 
AND CO. 
• 
our air ... 
• 
ur passion 
Students Receive 20o/o Off* 
Salon & Spa Services 
ea, Haircut & Style 
ea, Aroma Therapy 
ea, AVEDA Full Spectrum Coloring 
ea, Face & Body Spa Treatments 
ea, Highlights 
ea, Stress-Relieving Treatments 
ea, Spa Pedicures 
ea, Extensions 
ea, Waxes 
ea, AVE DA Detoxifying Treatments 
& More 
Beauty + Style + Sophistication = 
co. 
529 S. Dearborn I Chicago, IL I 60605 I 312.362.0101 I www.yehiasalon.com 
*Terms do apply. Discount does not apply to select services or any/all purchasable products Products by AVE DA . 
Since 1961 
• 
Breakfast • Lunch • Dinner • After Theater 
Fine Wines - Great Spirits - Espresso 
I 
irhe Fine Arts Building 412 South Michigan Avenue Chicago, Illinois 60605 
. t 
312.939. 7855 
ww w.artists-cafe.com 
Student and Faculty 15% Discount Mon-Fri 
Void Fri after 4, Sat and Sun 
Cathy Fasolt sat in her dimly 
lit living room, recalling her 
first year at Loyola University 
Chicago. She was 21 years old 
and newly diagnosed with cer-
vical cancer. "I was and still 
am kind of shocked," she says. 
"First of all, cervical cancer-
that doesn't happen to me. It's 
just one of those things that's 
not going to happen to me." It 
did happen, but it didn't stop 
Fasolt from continuing her 
education. 
BY ESTERA TABLA-TISLER 
• 
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~ 
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ABOUT 21 OUT OF 100,000 PEOPLE be-
tween the ages of 15 and 19 have some form of 
cancer. That number rises to 33 out of 100,000 
between the ages of 20 to 24, according to fig-
ures compiled by the US Department of Health 
and Human Services. Many of these people are 
college-aged students who resolve to continue 
their education despite the inevitable difficul-
ties. Fasolt knew she would always regret it if 
she quit school. She knew she might never go 
back. So she reached out for support from her 
family and friends. "My mom was always ready 
to hear me complain, which I did a lot of," Fa-
solt says. "That was a stress reliever. Sometimes 
I would be yelling to her on the phone. Having 
someone you can do that with is a big help." 
Fasolt told some of her professors, but re-
calls only one who "really, truly cared" -a 
teacher who had skin cancer and understood 
her struggle. She took incompletes in several 
classes so she could finish the work during the 
summer. 
Most schools offer services to help students 
like Fasolt. Sandra Saunders, coordinator of 
services for students with disabilities at Co-
lumbia College Chicago, and her staff conduct 
academic assessments to determine what stu-
dents need to complete their degrees in spite 
of their diagnoses. "I would ask, 'What do you 
want to do, and what are the barriers to getting 
there?'" she says. 
-
. r. 
This individualized approach is the most 
effective way to help students. "There is no 
one-size-fits-all policy," says Tia Gordon of 
the Institute for Higher Education Policy. She 
says it's best for schools to take the approach 
of looking at individual students and what each 
one needs to graduate. 
"Colleges usually handle things on a case-by-
case basis," agrees Dan Waeger, founder of the 
National Collegiate Cancer Foundation, which 
provides services and support for students with 
a cancer diagnosis. "It almost depends on the 
student and how engaged he or she is with the 
professors on the situation." 
Waeger was diagnosed with cancer in 2005, 
when he was in graduate school. He was train-
ing for a marathon when he developed a per-
sistent cough. He continued his daily runs, 
but his symptoms got worse and he checked 
into a hospital. Doctors discovered a liter and 
a half of fluid around his heart. He underwent 
emergency surgery, and a few days later got the 
news: He had lung cancer. The diagnosis came 
as a shock to the 22-year-old non-smoker with 
no family history of cancer. 
"When you are faced with a potentially life-
threatening and debilitating disease, you can 
do one of two things," Waeger says. "One, feel 
sorry for yourself, or two, stand up and fight. I 
knew I had no choice but to fight." 
A few months later, Waeger founded the 
• 
I 
Cancer can't derail graduation for many determined students 
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and they said they were there, 
but any discussing I did was 
with the nurses and my wife," he 
~ says. "That helped me because it 
w 
~ didn't feel like I was getting any 
~ handouts." 
National Collegiate Cancer Foun-
dation to help other young cancer 
patients who wanted to continue 
with their college education. Lo-
cal organizations also support 
students who need help or con-
nections with others in a similar 
situation. Colleges Against Cancer 
(CAC), a project of the American 
Cancer Society, helps students or-
ganize campus-based clubs to do 
advocacy and fundraising work 
as well as promote awareness of 
cancer risks and the importance 
of early detection. 
~ Looking back, he feels a great 
{ sense of accomplishment. The 
s only special treatment he re-
] ceived from the school was flex-
Q. ibility about the absence policy. 
A_fter D~n Waeger's Christa Keenan, 24, who was 
d1agnos1s, he launched di d "th H d ki , di 
. . . agnose WI o g n s s-
a national organ1zat1on. b £ 1 tin· h 
Colleges also help students by allowing nec-
essary adjustments in school policy, such as 
permission for absences or late work. David 
Dabrowski, 25, who was diagnosed with Hodg-
kin's disease two weeks before starting his fi-
nal semester at Columbia College, realized he 
would need permission for all the absences he 
would incur during the upcoming semester. 
Dabrowski had discovered a lump on his 
neck shortly after Christmas. He thought it 
was an injury from a skateboarding accident 
on Christmas Eve, but when it became increas-
ingly large and painful, his fiance suggested he 
go to the doctor. 
"I had all the symptoms," Dabrowski says, 
''but I just never put it together." The year be-
fore he had lost 200 pounds, but since he was 
trying to lose weight, he thought it was simply 
due to his discipline. He had also lost some hair 
and frequently felt tired. 
After the diagnosis, he embarked on his 
hardest semester. He enrolled in only two 
classes, but he had to commute to and from 
school and go to the hospital for chemotherapy 
treatments every other Monday. "On those 
[Tuesdays after chemo] I would just be so 
wiped out," he recalls. 
Dabrowski managed to get As in both class-
es and complete his degree. And although he 
notified the school of his situation, he didn't re-
quest any accommodations. "I told my advisor 
ease a year e ore comp e g er 
degree at Concordia University, was similarly 
determined not to give up. "If I stopped edu-
cating myself, that would mean, in a way, that 
I was letting the awful disease win," she says. 
She was not going to let it take over her life, 
even on bad days. "I clearly remember the day 
I called my mom, hysterical because the che-
motherapy caused me to have a huge bald spot 
on the back of my head," she says. She didn't 
want to be known as the girl with cancer. She 
RESOURCES 
Colleges Against Cancer, a 
project of the American Can-
cer Society 
A club any college can start to 
help bring college students with 
cancer together and spread the 
word about American Cancer 
Society activities. 
cancer.org/docroot/VOL/con-
tent/VOL_2_colleges_ vs_cancer. 
org 
National Collegiate Cancer 
Foundation 
Provides services and support 
for college students diagnosed 
with cancer. 
collegiatecancer.org 
Planet Cancer 
A community where young 
adults with cancer can connect 
with others in their situation and 
share stories. 
planetcancer.org 
wanted to finish school and continue on with 
her life. "I didn't have a choice to get cancer," 
Keenan said, ''but I did have a choice in gradu-
w 
ating from college." ~ 
V Waeger understands why young adults like ~ 
these stay in school in spite of a cancer diag- ~ 
nosis. "It boils down to not wanting to dis- ~ 
rupt their normal life," he says. "Having your ·~ 
t;; friends around you is almost therapeutic in a :::, 
sense that they will help take your mind off the ] 
devastation or stress that a cancer diagnosis Q. 
brings." 
Technology definitely has made it easier for 
today's students to keep up by enabling them 
to turn in assignments and communicate with 
professors without going to class. The laws are 
also in students' favor. "We have made huge 
leaps and bounds in legislation," says Kjestine 
Woods of the American Cancer Society. In ad-
dition to the Americans with Disabilities Act, 
which provides access and accommodations 
for people with disabilities, a new law is in the 
works, called Michelle's Law, which may pre-
vent insurance companies from dropping stu-
dents who take time off from school due to a 
terminal illness. 
If there was ever a time Fasolt did not feel 
like returning to school it was when she found 
out her cancer had returned a year after her ini-
tial diagnosis. "I was so upset because I would 
have to go through it all over again," she said. 
"I didn't feel good and I didn't want to deal with 
school anymore." But she stayed in school and 
will graduate next year with a degree in social 
psychology. 
At times Fasolt felt helpless, as though she 
had no control over what was happening to 
her. But she realized that though she did not 
choose to get cancer, she could choose what she 
would do about it. She could have given up and 
forever wondered what possibilities may have 
awaited her, but instead she decided to fight 
back and beat the odds. Each of these students 
decided that the hand they were dealt would 
not determine how they played the game. 
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SUNDAY MASS IS ABOUT TO BEGIN. 
Under the fluorescent lighting in the lobby of a 
small Methodist Church in Chicago's Lakeview 
neighborhood, parishioners greet each other, 
pick up hymnals and weekly programs, and 
enter the chapel. A small choir, accompanied 
by a piano, breaks the silence; sunlight pours 
down from a high, stained glass window; pa-
rishioners find seats in the pews. 
Angelica Lopez and Claudia Mercado sit 
together, holding hands. They searched for 
months before finding this church. "We're 
kind of a double minority because we are His-
panic and we're gay," Mercado says. "Being 
Catholic is really big in the Hispanic culture 
and our families are relatively religious. It's re-
ally challenging." 
Here at Dignity Chicago, Mercado, 30, and 
Lopez, 32, along with about 200 other gay 
and lesbian Catholics, don't feel a clash be-
tween their faith and their sexual orientation. 
A local chapter of Dignity USA, the group 
has been active in Chicago since 1972. It was 
originally part of the effort of the Archdiocese 
of Chicago to reach out to the LGBT com-
munity. Then, in 1988, the late Archbishop 
Joseph Cardinal Bernardin ruled that a new 
ministry would oversee the Catholic outreach 
to the LGBT community, and teach that "all 
homosexual acts are immoral." In response, 
Dignity broke away from the Chicago Archdi-
ocese. Since then, its masses and other events 
have been held at non-Catholic churches. 
The Archdiocese of Chicago still provides 
outreach to the LGBT community at Our 
Lady of Mount Carmel Church in Lakeview, 
which holds a primarily LGBT mass under 
the Archdiocesan Gay Lesbian Outreach 
(AGLO). The AGLO mass is promoted as a 
place "for those who wish to reconcile their 
sexual orientation with their faith." But Blane 
Roberts, the vice president for Dignity Chica-
go, says that while homosexuals are accepted 
in the Catholic Church, homosexuality is not. 
"The archdiocese is saying, 'It's OK for you to 
worship in our church, but there are obvious 
limitations," Roberts says, referring to the 
Church's opposition to homosexual behavior. 
"That is hypocrisy, and we should not have to 
take a back seat and apologize for being gay in 
our worship service." 
Dignity holds mass at the Broadway 
United Methodist Church, 3344 N. Broad-
way Ave., on Sundays at 5 p.m. 
AGLO's efforts to reach out to the LGBT 
community include conferences and lec-
tures on topics relating to homosexuality. At 
one recent lecture, Dr. Patricia Beattie Jung, 
a professor of theology at Loyola Universi-
ty, began with a warning that what she was 
about to say might be painful. She noted that 
the Vatican regards homosexual behavior as 
"intrinsically disordered." Although "ho-
mosexual tendencies are often deep-seated 
and not chosen" and "sexual reorientation 
may not be possible," she said, the Catho-
lic Church still prescribes "life-long sexual 
abstinence" for gay parishioners. In other 
words, it isn't a sin to be gay, but it is a sin 
to act on it. 
"We disagree with that," Roberts says. "But 
people have the right to stay with their own 
personal, private choice if they are comfort-
able with [AGLO's] environment." 
Representatives at AG LO say the main dif-
ferences between themselves and Dignity are 
political. (Because of AGLO's affiliation with 
the Archdiocese, they requested anonymity.) 
They note that their operations are funded 
by parishioners and not the archdiocese, and 
cite their volunteer outreach to LGBT orga-
nizations like the Center on Halsted and the 
Howard Brown Health Clinic as evidence of 
their support for the LGBT community. 
Still, Dignity has a higher profile in the 
LGBT community, marching in the Chicago 
Pride Parade, showing a presence through 
booths at Lakeview Pride and Market Days, 
and even meeting with Cardinal George to 
advocate advancement for Catholic gays and 
lesbians. 
Dignity's mass is largely traditional. "We 
are a little more liberal. For instance, we don't 
use inclusive language like saying 'our Father' 
or 'our Mother,"' Roberts says. "The main ob-
jective is the personal care of the communi-
FAITH AND PRIDE 
ty-to provide the Eucharist and an outreach 
to the LGBT community." 
As part of this outreach, Dignity provides 
union ceremonies for gay couples. These are 
the culmination of an extensive process that 
includes required religious counseling. "We 
want to discourage people from simply hav-
ing commitment ceremonies like a Las Vegas 
marriage," Roberts says. Couples must pro-
vide evidence of a long-term commitment to 
each other as well as sponsorship from other 
parishioners. 
For Lopez and Mercado, these union cere-
monies were a chief attraction. Lopez discov-
ered Dignity after she and Mercado moved 
to Chicago in 2006. At first, they were ap-
prehensive because most parishioners were 
older gay men. But they soon felt accepted 
and comfortable. "We have people our age 
that are our friends, and we don't really go to 
them for advice because they haven't been in 
relationships for a long period of time," Mer-
cado says. "This community provides that for 
us. We know that everybody here is commit-
ted to helping support our relationship and 
also supporting us in the faith." 
The couple joined Dignity in February 
2007 and immediately became active in the 
organization. Soon they were planning a 
union ceremony. "Since we had been together 
for so long, we wanted to have a commitment 
ceremony," says Mercado. They had to select 
two sponsors from the congregation and meet 
with them three times before the ceremony. 
"This gave us a chance to talk about being in 
a relationship, how this would impact the ex-
tended family and what the goals are in hav-
ing a commitment ceremony to begin with," 
Lopez says. In late July 2007, after 10 years 
together, they celebrated their union. 
Roberts is proud of Dignity's accomplish-
ments and contributions to the community, 
and he would like to see his congregation 
grow and attract more young parishioners 
who refuse to make a choice between being 
gay and being Catholic. "This is a religious 
kind of oppression and people dismiss their 
spirituality altogether," he says. "We believe 
that as human beings, we need spirituality 
and spiritual growth, we can't divorce from 
that. In the end, we are all God's children." 
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Hellyer's home studio brims with 
history and memories. 
ART HELLYER REFLECTS 
' 
ON FIVE DECADES OF 
RADIO BROADCASTING 
• 
EVIDENCE OF ART HELLYER'S LONG BROADCASTING CAREER covers the mustard-yellow 
walls of his home studio in Naperville: black-and-white photos of Hellyer with Richard 
Nixon, Gloria Swanson and Willie Mays, pictures of billboards around Chicago promot-
ing his shows, newspaper clippings, old radio equipment and a multitude of cassette 
tapes. 
A Channel 7 microphone sits in front of his computer, near a CD player, double-cassette 
player and mixer. Other odds and ends fill the rest of the space: family pictures, memen-
tos of his favorite movies and cars, and gifts from listeners over the years. 
Chicago native Hellyer, 84, began his radio broadcasting career on New Year's Day in 
1947 at WKNA in Charleston, W.Va. A graduate of Loyola University, Hellyer went on to 
interview celebrities including Jackie Gleason, Julie Andrews, Les Paul, Sonny and Cher, 
and Ernie Banks. His extensive resume includes stints at the Satellite Music Network, 
reporting and announcing for ABC TV, being "the first on-air personality to campaign 
for safety belts in all cars, buses and trucks," and teaching radio and television courses at 
Columbia College Chicago from the early 1970s to the late 1980s. Soon he'll also be the 
author of a memoir. 
"If Hellyer had a theme song, it might well 
be Sinatra's 'My Way,"' reporter Nancy Stetson 
once wrote in the Chicago Tribune. "His irrev-
erence made him popular with listeners who 
never knew what to expect." 
On a sunny Saturday morning, Hellyer talk-
ed about some of his unforgettable days in 
broadcast, the importance of family and a loy-
al audience, and the need to play a good prank 
once in a while. 
BY AMANDA NIELSEN 
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Tell me a memorable experience from 
your career. 
Well, the most enjoyable program I ever 
did was a thing called "The Supper Club" on 
WBBM. It was on from 6:30 to 7, five nights 
a week. We had live musicians in those days; 
most of them were out of the big bands during 
the time before and after World War II. I had 
the most fun on that show. When I'd throw one 
of my witticisms at them, they would laugh, 
and then the spontaneity of our laughing to-
gether was just good fun. 
I know you love baseball. What was 
your favorite part about announcing 
for the White Sox? 
When I'd walk up there and look out onto 
that playing field- it would just be the biggest prank on your audience one time. 
thrill in the world to look out onto that beau- What was that about? 
tiful green field and those beautiful stands. What I did was give the time an hour ahead. 
They were empty when I would get to the Well, my gosh-we were heard by hundreds of 
ballpark an hour or so before the game, but thousands of people on that show in six states 
I'd watch the crowd build up and then stand or so, and they're all getting up and suddenly 
out there on that field and interview these realizing, "My god, I'm an hour late getting to 
really great athletes like Joe DiMaggio, Ted work!" Well, everybody was going nuts that 
Williams, Yogi Berra, Mickey Mantel and morning. Even Mayor Daley's office called to 
people like that. complain. "He's an hour off, he's an hour off." 
Who are your favorite musicians? Did you get fired for that one? 
I had so many favorites over the years. Just No. 
because maybe I like him so well and he sang so Was it difficult adapting to the techno-
well, Perry Como. He was such a terrific logical changes in radio? More 
man. And Nat King Cole. The three f He\\yer's No, I just flowed along with each 
nicest people I ever interviewed . .d0 d entertain- thing as it came along. I've always 
. v1v1 an d b 1 were Perry Como, Nat King Cole . tories can be rea e ieved that man learns by do-
and Jimmy Durante. Oh boy, in1~?s :oon-to-be releas_ed, ing. 
were they something. self-published mem~ir, Did you use the same kind 
How many times have you The Hellyer say, which of music from the 'SOs all 
been fired over the years? will be available the way to now? 
I believe it was around 14 or so, early this fa\\. All the way. I stayed with mu-
but that's nothing. sic from the '40s and 'sos, but then 
Why were you fired so often? I would mix in music from the 'sos, '6os, 
Articles have been written about me saying '70s, 'Bos, and 'gos, but never rock. Frankly, I 
that management never could understand me, hate it. My generation, I guess, does. I did like 
that my only interest was the listeners. That's The Beatles though, a11d I often played "Imag-
true. I was always in trouble with manage- ine," which I thought was a great song. I played 
ment. But I never said one cuss word on the everything Elvis did. I thought Elvis was the 
air. I think guys like [Jay] Leno and [David] greatest of them all, because Elvis could sing 
Letterman should be in jail. Who's the guy, the anything you asked him to sing. I mean, from 
moron who's on Sirius now? Howard Stern. religious songs to rock and everything in be-
You know, there are some decency things you tween. He was just wonderful. 
should abide by, and he breaks them all on pur- Were people still interested in 'SOs 
pose as a "shock jock." music later on? 
Why have you had so many run-ins Well, the older people always stayed with 
with management? me. . 
Because I got off-track a lot, which I always So you had a very loyal audience? 
did on the air. I have men1os from different sta- Oh yeah, exceedingly. There's no loyalty to-
tion managers saying, "Look, when you start a day. It's like an old business, isn't it? There's no 
commercial, finish it, will 'ya? These people true loyalty. People drift from job to job to job. 
are paying money." Well, I always would finish How did you adjust the content of 
the commercial, but if someone would stroll your different programs? 
into the studio, I'd chat with them. Or another When I was on in the evening, I just played 
thought would come to mind in the middle of for people. I figured, well, they've had a long 
the commercial, and I'd just jabber away about day, they're tired, I'll just do stuff that's relax-
that, too. ing. I even recited poetry and lyrics of songs 
You also played an April Fool's Day and that sort of thing. 
Courtesy of ART HELLYER 
By the 1960s, 
Hellyer's 
name and 
face were 
recognizable 
well beyond 
the Chicago 
area. 
With such a hectic schedule, what was 
family life like? 
You can imagine the kind of life it was for 
my wife, Elaine. She managed to keep the kids 
on an even keel. She'd have meals at the same 
time all the time. I married the absolute perfect 
woman to be involved in a horrible business 
with terrible hours and everything. 
You once went five years without a 
day off, then you suddenly decided to 
take a vacation. What happened? 
One day I said on the air, "Elaine, pack some 
bags, we're going to take ourselves a trip." 
When my show was over, I just walked out and 
I thought, 'Well, that's it. That's the end of my 
career." It was 1965 and our eldest, Larry, was 
graduating high school. I wanted to spend the 
summer with my wife and family. So I drove 
them clear across the country in a Volkswagen 
micro bus. We drove to New York, Niagara Falls, 
Los Angeles, places like that. We were gone 62 
days, and I drove over 11,000 miles coast-to-
coast so the kids could see our country. 
Did you get fired? 
Yeah, I did. So I was off the air about a week 
or two and then moved over to another sta-
tion. 
Is there anything you'd change about 
your career or go back and do differ-
ently? 
I might have taken one of the jobs in Los 
Angeles or New York. The one I made the big 
mistake on was in Los Angeles when it would 
have been ''The Morning Show" at KCBS in Los 
Angeles. 
Why was it a mistake? 
Had I gone to the West Coast, I think it 
would have been very advantageous for me 
because it would have been a good move busi-
ness-wise. But not family-wise, so that's really 
why we stayed here. 
So are you retired now? 
No, I'm not retired; I've always said I'll never 
retire. I love the business, I love being on radio. 
I love making people happy; I've always loved 
doing that. And I love being creative, and I still 
have the ability to be that. I always say I'm be-
tween jobs. 
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ESTA8LIS,-ED IN CJtARLESTON, IL 
IN 1933 TO ADD TO STUDENTS GPA 
AND GENERAL DATING ABILITY. 
8'' SUB SANDWICMES 
All of my tasty sub sandwiches are a full B inches of 
homemade French bread, fresh veggies and the finest 
meats & cheese I can buy! And if it matters to you, 
we slice everything fresh everyday in this store, right 
here where you can see it. (No mystery meat here!) 
#I PEPE® 
Real applewood smoked ham and provolone cheese 
garnished with lettuce, tomato, and mayo. 
#2 BIG JONN® 
Medium rare choice roast beef, topped with 
yummy mayo, lettuce, and tomato. 
#3 TOTALLY TUNA® 
Fresh housemade tuna, mixed with celery, onions, 
and our tasty sauce, then topped with alfalfa sprouts, 
cucumber, lettuce, and tomato. (My tuna rocks!) 
#4 TURkEY TOM® 
Fresh sliced turkey breast, topped with lettuce, 
tomato, alfalfa sprouts, and mayo. (The original) 
#5 VITO® 
The original Italian sub with genoa salami, provolone, 
capicola, onion, lettuce, tomato, & a real tasty Italian 
vinaigrette. (Hot peppers by request) 
#6 VEGETARIAN 
layers of provolone cheese separated by real 
avocado spread, alfalfa sprouts, sliced cucumber, 
lettuce, tomato, and mayo. (Truly a gourmet sub not 
for vegetarians only .. ... .. ... . peace dude!) 
J.J.B.L.T. ™ 
Bacon, lettuce, tomato, & mayo. 
(The only better BLT is mama's BLT) 
* SIDE ITEMS * 
* Soda Pop 
* Giant chocolate chip or oatmeal raisin cookie 
* Real potato chips or jumbo kosher dill pickle 
* Extra load of meat 
* Extra cheese or extra avocado spread 
* Hot Peppers 
FREEBIES (SUBS & CLUBS ONLY) 
Onion, lettuce, alfalfa sprouts, tomato, mayo, sliced 
cucumber, Dijon mustard, oil & vinegar, and oregano. 
S,1n,a 1983 
G~ORLD'S GREATE5J1'.,S 
V'RMET SAND'WlCP. 
Corporate Headquarters Champaign, IL 
PLAIN SLIMSTr.1 
Any Sub minus the veggies and sauce 
SLIM I Ham & cheese 
SLIM 2 Roast Beef 
SLIM a Tuna salad 
SLIM 4 Turkey breast 
SLIM 5 Salami, capicola, cheese 
SLIM 6 Double provolone 
Low Car~ Lettuce Wrap 
JlD ~ 
Same ingredients and price of the 
sub or club without the bread. 
YOUR CATERING 
$0LtJTIONlll 
BOX LUNCHES, PLATTERS, PARTIES! 
DELIVERY ORDERS will include a 
delivery charge per item. 
****JIMMY JOHNS.COM **** 
TNE J.J. 
GARGANTUAN Tr.1 
This sandwich was invented by 
Jimmy John's brother Huey. It's huge 
enough to feed the hungriest of all 
humans! Tons of genoa salami, sliced 
smoked ham, capicola, roast beef, 
turkey & provolone, jammed into 
one of our homemade French buns 
then smothered with onions, mayo, 
lettuce, tomato, & our homemade 
Italian dressing. 
01(, SO MY SUBS REALLY AREN'T GOURMET AN'O 
WE'RE NOT FRENCfl EITIIER. MY sues JUST TASTE 
A LITTLE BETTER, TIIAT'S ALL! I WANTE'O TO 
CALL IT JIMMY JOltN'S TASTY SAN'OWICl4ES, BUT 
MY MOM TOL'O ME TO STICI( WITII GOURMET. 
Sl4E TIIINICS Wl4ATEVER I '00 IS GOURMET, BUT 
I 'OON'T TIIINI( EITIIER OF US ICNOWS Wl4AT IT 
MEANS. SO LET'S STICI( WITII TASTY! 
"~ 
' 
GIANT CLUB SANDWICJIES 
My club sandwiches have twice the meat and cheese, try it 
on my fresh baked thick sliced 7-grain bread or my famous 
homemade trench bread! 
#7 GOURMET SMOl(El) 11AM CLUB 
A full 1 /4 pound of real applewood smoked ham, 
provolone cheese, lettuce, tomato, & real mayo! 
#8 BILLY CLUB® 
Choice roast beef, smoked ham, provolone cheese, 
Dijon mustard, lettuce, tomato, & mayo. 
#9 ITALIAN NIGNT CLUB® 
Real genoa salami, Italian capicola, smoked ham, 
and provolone cheese all topped with lettuce, tomato, 
onion, mayo, and our homemade Italian vinaigrette. 
(You hav'ta order hot peppers, just ask!) 
#IO MUNTER~ CLUB® 
A full 1 / 4 pound of fresh sliced medium rare 
roast beef, provolone, lettuce, tomato, & mayo. 
#II COUNTRY CLUB® 
Fresh sliced turkey breast, applewood smoked ham, 
provolone, and tons of lettuce, tomato, and mayo! 
(A very traditional, yet always exceptional classic!) 
#12 BEACN CLUB® G 
Fresh baked turkey breast, provolone cheese, avocado 
spread, sliced cucumber, sprouts, lettuce, tomato, and 
mayo! (It's the real deal, and it ain't even California.) 
#13 GOURMET VEGGIE CLUB® 
Double provolone, real avocado spread, sliced 
cucumber, alfalfa sprouts, lettuce, tomato, & mayo. 
(Try it on my 7-grain whole wheat bread. This veggie 
sandwich is world class!) 
#14 BOOTLEGGER CLUB® 
Roast beef, turkey breast, lettuce, tomato, & mayo. 
An American classic, certainly not invented by J.J. but 
definitely tweaked and fine-tuned to perfection! 
#IS CLUB TUNA® 
The same as our #3 Totally Tuna except this one has 
a lot more. Fresh housemade tuna salad, provolone, 
sprouts, cucumber, lettuce, & tomato. 
#16 CLUB LULU™ 
Fresh sliced turkey breast, bacon, lettuce, tomato, 
& mayo. (JJ's original turkey & bacon club) 
TO FIND THE LOCATION NEAREST YOU VISIT JIMMYJOHNS.COM 
''YOUR MOM WANTS YOU TO EAT AT JIMMY JOIIN'S!'' © 
© 1985, 2002, 2003, 2004, 2007 JIMMY JOHN 'S FRANCHISE, llC All RIGHTS RESERVED. We Reserve The Right To Make Any Me nu Changes. 
HOME APPRECIATION 101 
It's hard to imagine getting ahead in the world 
without a college education. But with tuition, 
books, and housing expenses, you can end up 
feeling pretty far behind. 
As long time real estate leaders in Columbia 
College's neighborhood ( the South Loop), 
MyCityHome Group has seen a lot of 
students and their families make smart 
decisions by investing in real estate. This has 
not only eased expenses, but actually built 
wealth over the course of the their college 
• 
experience. 
When comparing home appreciation to out-
of-pocket housing costs, clients have ended up 
as much as $100,000 or more ahead. Now 
that's using your head. 
We'd love to share with you how it can be 
done. Call us and we'll give you the scoop on 
the current market, trends, and appreciation 
rates in the South Loop. 
See ... you're already getting smarter! 
OME® MYCITYHOME.COM (312) 363-6262 
-----""~--
KELLER 
WILLIAMS~ 
R E A L T Y REALTOR' 0 U P 
AFTER 21 YEARS, MY SISTER WAS REUNITED WITH HER BIRTH FAMILY 
The caller ID read ''Catholic Social Services.'' My mom's face read 
fear. I handed her the phone and headed for my bedroom. Moments 
later, I heard my mom sobbing, and my younger sister and I quickly 
ran to her. 
BY MALERIE COPE ''Your sister has found us," she cried through tears of joy. 
ABOUT A YEAR EARLIER, when I was 14 and 
my sister Breanna was 12, my mom told us we 
had another sister. She explained that she got 
pregnant in high school, and that she and our 
dad gave up the baby for adoption because 
they were too young to raise her. Four years 
later, they married, and went on to have two 
more daughters. 
I wasn't sad or mad when she told us. I don't 
know what I was. I had a mix of emotions in-
side, and they came out in tears. I ran into my 
bedroom. My mom came and !mocked on my 
door. "I already knew, Mom," I sobbed. 
"What do you mean, you already knew?" 
she asked. 
I couldn't explain. No one ever told me. I 
didn't snoop in my parents' room or read some 
important document; I just knew. Somehow, 
mom said, "We have to tell them some time." 
But perhaps the most important piece of the 
puzzle was my own feeling that I was not the 
oldest-that I was not the In 2003 Beth 
first out of my mother's asked Br;anna 
womb. I knew there was and me to be 
someone else. I knew some- two of the 
one was missing. What was bridesmaids at 
I going to do, though? Go to her wedding in 
my parents and ask them? Indiana. With-
·*%* out hesitation, 
From the day she said 
goodbye to her baby girl, 
we accepted 
the honor. 
my mom didn't stop thinking about her. Now 
that her lost daughter was trying to find us, my 
mom was ecstatic. "I always wanted to search 
for her, but I was afraid," she told me. "I never 
I put together bits and pieces 
and got another sibling. 
One of those pieces was my 
mother's reaction to movies 
that dealt with the subject of 
adoption or lost children. She 
would gradually get worked 
up until tears poured from her 
eyes, even during parts of mov-
ies that weren't sad. While we 
ate chips and dip, she balled 
up tissues in the palms of her 
hands and reached for one af-
ter another. 
I had a mix of 
emotions inside, 
and they came 
out in tears. 
stopped thinking about her, not 
for one day. And what if she 
didn't want to meet me? I could 
not handle that." 
Now my sister was looking 
for us. Catholic Social Services 
called on a Wednesday after-
noon. The next Monday morn-
ing, my mom was on a flight 
from Detroit, where we lived, 
to Chicago, where my sister, 
Beth, lived. (I later learned that 
we had lived less than an hour 
apart in the Detroit area for a 
few years before Beth moved. Another piece was a conver-
sation I overheard in which my 
0 ECHO SUMMER I FALL 2008 
I ran into my 
bedroom. My 
mom came and 
knocked on my 
door. ''I already 
knew, Mom," I 
sobbed. I wondered if we ever were at 
Courtesy MALERIE COPE 
• 
Courtesy MALERIE COPE 
MOLLY KEARNS 
the same mall at the same time. If we saw each 
other, would we have noticed how similar we 
looked?) 
Breanna and I went to school the day of my 
mother's flight. Sitting in my first-period ad-
vanced algebra class, I couldn't hold back my 
tears. I tried to hide my face from my class-
mates. All I could think about was my mom: 
how she hated to fly, how nervous she must be. 
When class ended, I wiped my eyes and asked 
to be excused from school, saying I didn't feel 
well. 
I made it home in time to go with my mom 
to the airport. She teared up when I explained 
why I "didn't feel well." I helped her finish 
Shopping at a local boutique. 
Although Beth and I were't raised 
together, we have many of the 
• same mannerisms. 
MOLLY KEARNS 
Breanna, Beth and me 
shortly after meeting at 
Detroit Metro Airport. 
packing and supported her on the hour-long 
ride to the airport. 
She returned on Wednesday night, joy cov-
ering her face. When Breanna went to bed, 
my mom and I stayed up talking and looking 
at pictures from Beth's childhood, comparing 
them to our own baby pictures. 
"Who does she look like?" I asked. My mom 
said that she looked like all of us combined. 
"Malerie, it was so weird. We were sitting in 
her apartment, and the way that she moved, all 
her mannerisms, they were yours." 
At two in the morning we agreed we should 
get some sleep, but it was not until around 4 
a.m. that our faces touched our pillows. Faces 
that were still covered with smiles. 
Two weeks later, Beth, then 21 years old, came 
to Michigan to meet us. My mom, Breanna 
and I went to the airport to greet her. When 
the airplane reached the gate, my mom pulled 
out a video camera and we waited for my sister 
to step off the plane. Passenger after passen-
ger emerged, but no Beth. Did she change her 
mind? Maybe she didn't come. 
Then a middle-aged man walked over to us. 
"She's coming," he said. "She's painting her 
Beth holds 
Bejamin, 
nails." We all looked at each 
other. How did he know who 
we were? We later found out 
that Beth sat next to him dur-
ing the flight and told him the 
whole story about finding us. 
11 weeks, 
the newest 
addition to 
our family. Finally Beth walked off the 
plane with an Abercrombie 
backpack and a fluffy pillow. Oh, and with 
freshly painted fingernails. 
We hugged tightly, very tightly, as though 
making up for all those years apart. Then my 
mom's three girls, together for the first time, 
posed for a picture on a bench outside the air-
port. We were sisters, reunited. And we had a 
lot ahead of us: Beth's wedding, high school 
graduations, college graduations, and most re-
cently the birth of Beth's baby boy, Benjamin. 
Since my nephew was born, I like to think 
that Beth better understands what my mom 
must have gone through, giving away a baby 
she loved but couldn't keep. 
SUMMER FALL 2008 ECHO G) 
'The 
aongoRoom 
1470 N. MILWAUKEE AVE. 
What does a 6-foot-3-inch, 
220--pound professional wrestler eat 
for breakfast? Anything he wants, and 
when he's at home, CM Punk wants a 
big, fat breakfast from his favorite Wicker 
Park brunch spot, The Bongo Room. 
He orders an egg-white omelet with 
chicken sausage and a side of pancakes 
(strawberry-banana or pumpkin-
carrot cheesecake). "The cute 
waitresses don't hurt, 
either," he says. 
The Tat-
too Factory 
4441 N. BROADWAY ST. 
Punk can't get tattooed 
every visit home. (You try body-
slamming a 250--pound guy with 
a throbbing new tattoo on your 
shoulder\) But even when he's not 
getting new tattoos, he stops by the 
32-year-old Uptown tattoo shop to 
hang out with his favorite artist, 
Mike Baa\ke. "We just make 
fun of everyone," he 
says. 
Reck· 
less Records 
1532 N. MILWAUKEE AVE, 
A few blocks from his bachelor 
pad stands a symbol of ·cM Punk's 
Chicago roots: punk rock and hard-
core. Sure, an international wrestling 
superstar cashing paychecks from 
Vince McMahon doesn't have to buy 
his music used, but there's some-
thing nostalgic about flipping 
through the album covers 
and finding a great 
deal. 
Chicago 
comics 
3244 N, CLARK ST, 
Once a comic book nerd, 
always a comic book nerd, even 
if you kick people in the face for a ' 
living. There was a time when Punk 
made his way to this landmark comic ,,__.......,,... 
book shop every Wednesday for 
"new comics day." Now that he 
travels most of the year, he 
stocks up on trade comics 
whenever he has the 
time. 
smoke 
oaddY 
1804 W. DIVISION ST. 
Eating on the road is fun at 
The 
Wiener's Circle 
first, but it gets old fast once you 
discover most of the world eats fla-
vorless burgers and factory-produced 
fries. That's why Punk hitS up Smoke 
Daddy for some "rhythm and bafbe. 
cue" whenever he's home. He says 
they have the best barbeOJe in 
the citJJ and for just $3, their 
sweet potato fries are 
"unreal." 
2622 N. CLARK ST. 
Infamous for its charbroiled hot 
dogs and abusive employees, The 
Weiner's Circle in Lincoln Park is CM 
Punk's go-to spot when entertaining 
fellow wrestlers from out-of-town. The 
fearless employees have been known 
to call Punk and his guests every name 
in the book, but they got theirs one 
night when WWE favorite Matt 
Hardy hopped the counter and 
began cooking incoming 
orders. 
,he 
Music Box 
Theatre 
3733 N. SOUTHPORT AVE, 
The more \ate-night activities Punk 
can fit into a visit, the more time he can 
spend with old friends. This historical the-
ater plays everything from the family classics 
to midnight showings of pure horror schlock-
Punk's favorite. He spent his last birthday at 
a midnight showing of "The Rocky Horror 
Picture Show". "The drag queens got up 
on the mic and said, 'We have a celeb-
rity in the house\ We would like to 
thank CM Punk for supporting 
us\' I almost died," he 
Mil- says. 
aukee Avenue 
from the Flatiron Build-
ing :to the Sears Tower. 
No mqtter how late he's up, or 
what the weather, CM Punk wakes 
at the crack of dawn and runs down 
Milwaukee Avenue. From the Six Corners 
to the Sears Tower and back. he takes 
in the diverse neighborhoods and 
remembers why this is the only home 
he can imagine."\ love running 
through my city and seeing all 
the people," he says. "It's 
pure romance." 
SCH O O L of Professional Psychology 
PLEASE JOIN US FOR AN OPEN HOUSE: 
May 20, 11:30 - 1:00 
June 10, 11 :30 - 1 :oo 
August 5, 11 :30 - 1 :oo 
To R.S.V.P. or for more information call 
31 2-201-5900 or visit www.adler.edu. 
$400 Rebate 
This is one course you won't be graded on. Recent college grads qualify 
for a $40Qt rebate on any new Scion. Ask your dealer for details. 
Scion's Pure Price™ policy means the dealer's advertised price is the price you pay. 
Dealer price may vary from MSRP. 
